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DEDICATION 


How do we thank our Party Line listeners for 
submitting almost 1400 recipes? By dedicating this 
book to the great cooks of Delmarva - our WICO 
Party Line friends!! 

May you use this cookbook to grace your table with 
elegant and nutritious dishes. With you in mind , we 
offer these many recipes - some new - some treasured 
old ones but they all reflect the love of true Eastern 
Shore cooking. 

Our thanks to all who generously contributed their 
favorite recipes. Without this help , our outstanding 
cookbook would not have been possible. 


May God bless each of you! 


THE KITCHEN PRAYER 



Lord of all pots and pans and things 
Since I’ve not time to be 
A Saint by doing lovely things 
Or watching late with thee 
Or dreaming in the dawn light 
Or storming Heaven’s gates 
Make me a saint by getting meals 
And washing up the plates. 
Although I must have Martha’s hands, 

I have Mary’s mind 
And when I black the boots and shoes 
Thy sandals, Lord, I find. 

I think of how they trod the earth, 
What time I scrub the floor 
Accept this meditation, Lord, 

I haven’t time for more. 

Warm all the kitchen with thy love, 
And light it with thy peace. 
Forgive me all my worrying, 

And make my grumbling cease. 
Thou who didst love to give men food, 
In room or by the sea 
Accept this service that I do, 

I do it unto thee. 


Amen 


TABLE OF CONTENTS 


Appetizers 1 

Pickles & Relishes 1 1 

Soups 19 

Salads 23 

Vegetables 45 

Main Dishes 73 

Seafood 127 

Breads 131 

Desserts 177 

Pies 197 

Cakes 213 

Cookies 277 

Candy & Nuts 295 

Dietetic & Low Calorie 315 

Miscellaneous 327 

Helpful Hints 339 





TO OUR MOTHERS & WIVES 


Bless my little kitchen, Lord, 

I love its every nook, 

And bless me as I do my work. 

Wash pots and pans and cook. 
May the meals that I prepare 
Be seasoned from above 


With thy blessings and thy grace, 
But most of all with love. 

As we partake of earthly food 


The table thou hast spread, 

We’ll not forget to thank thee, Lord 
For all our daily bread. 

So bless my little kitchen Lord 
And those who enter in 
May they find naught but joy and peace 
And happiness therein. 


Unknown 



CHEDDAR CHEESE BALLS 

1 lb. cheddar cheese smoked sliced beef, chopped 

1 Tbsp. grated onion parsley, chopped 

1 tsp. Worcestershire sauce red apple 
Vi tsp. paprika 

Cut cheddar cheese in small pieces and allow to come to room 
temperature. In a mixing bowl beat cheese until smooth and creamy; 
add onion, Worcestershire sauce and paprika and continue to beat until 
thoroughly blended. Shape into 1 inch in diameter. Roll half the balls 
in chopped beef and remaining half in parsley. Refrigerate. Just before 
serving, spear with wooden picks. Use an apple as a holder. Yields 48. 

Jean Thomas 


HOLIDAY CHEESE BALL 


1 (3 oz.) pkg. Philadelphia 
cream cheese 
1 (5 oz.) jar Kraft cheese 
spread with bacon 


1 (5 oz.) jar Kraft Neufchatel 
cheese spread with pimiento 
1 c. canned French fried onions, 
crushed 


Combine softened cream cheese and cheese spreads, mixing until well 
blended. Stir in Vi c. onions. Chill. Shape into a ball and roll in remaining 
onions. 


Joyce Marvel 


ISLAND CHEESE BALL or PINEAPPLE CHEESE BALL 

2 (8 oz.) pkgs. cream cheese 2 Tbsp. onion, chopped fine 
1 (8 oz.) can crushed pineapple, 2 c. pecans, finely chopped 
well drained 1 tsp. salt 

Vi c. green pepper, chopped fine 1 tsp. garlic salt 

Let cream cheese soften. Add drained pineapple, green pepper, 
chopped onion, salt and garlic salt. Add 1 cup of the chopped pecans. 
Mix all together well - roll into 2 balls. Chill awhile - then cover with the 
other 1 cup of pecans. Very good. Serve with crackers or chips. 

Winnie Higgins & Mr. Fred H. Trout, Sr. 
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TANGY CHEESE BALL 


2 (8 oz.) pkg. cream cheese, 
softened 

1 Vi c. (6 oz.) sharp cheddar 
cheese, shredded 
1 small onion, minced 


2 Tbsp. Worcestershire sauce 
1 Vi tsp. minced garlic 
1 tsp. lemon juice 
1 c. chopped pecans 


Combine all ingredients, except pecans; mix well. Chill at least 1 hour. 
Shape into a ball, and roll in pecans; refrigerate overnight. Serve with 
crackers. 

Elaine K am barn 


CHICKEN WINGS STEAMED WITH OLD BAY SEASONING 

3 lbs. chicken wings 1 c. water 

1 Tbsp. salt 1 c. vinegar 

14 c. Old Bay seasoning 

(other chicken parts may be substituted, if desired) 

Cooking pot should have a raised rack, minimum one inch high. Add 
water and vinegar to just below the rack level. Layer chicken parts and 
sprinkle each layer with mixture of salt and Old Bay seasoning. Cover and 
steam until parts are done, about 30 minutes. 

To reheat: (especially for crisper hors d’oeuvres) Preheat oven to 350°, 
place steamed chicken parts in oven, uncovered on baking pan. Heat for 
20 minutes and serve. 

The wings can be cut into mini drumsticks and wing bows before you 
put them in the oven. (This makes more attractive hors d’oeuvres for a 
party.) Be sure to have a good supply for your appreciative guests. 

Clara Wheedleton 


CORNED BEEF BALL 

Combine 1 can corned beef and 1 (8 oz.) pkg. cream cheese. Add just 
a little minced onion if desired. Mix thoroughly. Put green pepper, 
pimiento, or olives on top for decoration. 

One can dried beef can be substituted for corned beef. 

Betty Derickson 
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CRAB MEAT TOASTIES 


2 Tbsp. butter 

2 Tbsp. onion, finely chopped 
2 Tbsp. green pepper, finely 
chopped 

Vi c. instant nonfat dry milk 
Vi c. water 
2 egg yolks, beaten 


Vi tsp. salt 

1 c. (' lVi oz. can) crab meat, 
drained and flaked 
1 Tbsp. parsley, finely chopped 
Va tsp. basil 

6 thin slices of bread, with 
crust removed 


In a small saucepan melt butter, saute onion and green pepper until 
tender. Mix together nonfat dry milk, water, egg yolks and salt, add to 
saucepan. Cook 5 minutes, stirring constantly. Blend in crab meat, parsley 
and basil. Let cool. On baking sheet toast bread on one side; cut into 
squares, fingers or triangles. Spread crab meat on untoasted side; bake 10 
minutes. (Preheat oven to 450°) 

Jean Thomas 


CRAB MELTAWAYS 

1 stick butter 1 lb. crab meat 

1 jar Old English Sharp 6 English muffins, split 

Cheese Spread Vi tsp. seasoned salt 

2 Tbsp. mayonnaise 

Soften butter, cheese and mayonnaise. Add salt and crab meat and mix 
well. Spread on English muffins and quarter after spread is on. This will 
make 48. Freeze and use as needed. Bake until bubbly in 400° oven. These 
are excellent for hors d’oeuvres. 

Ruth Bradley, Doris L. Hastings, & Clara Wheedleton 


OPEN FACED BROILED CRAB SANDWICHES 


Vi lb. fresh crab meat 
Va c. mayonnaise 
3 oz. softened cream cheese 

1 egg yolk 

2 Tbsp. butter, softened 
1 tsp. chopped onion 


Va tsp. mustard 
1 tsp. chili or B.B.Q. sauce 
dash of salt 

3 English muffins, split 
and toasted 


Mix crab meat and mayonnaise together, set aside. Beat together cream 
cheese, egg yolk, onion, chili or B.B.Q. sauce and salt til smooth and 
creamy. Spread the softened butter on English muffins, then spread on 
crab mixture. Top with cream cheese mixture. Place on baking sheet; broil 
5-6 inches from heat for 2 to 3 minutes or til top is golden brown and 
bubbly. 

Winnie Higgins 
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WINNIE’S CRAB BALLS 


1 lb. crab meat 
3 Tbsp. flour 
1 egg 

Vi tsp. Accent 


1 Tbsp. Old Bay seasoning 

1 Tbsp. mustard 

2 Tbsp. mayonnaise 

2 Tbsp. onion, finely chopped 


Add all ingredients together - mixing gently until well blended. Form 
into balls. Deep fry til golden brown. 


Winnie Higgins 


DRIED BEEF DIP 

8 oz. cream cheese, softened 2 Tbsp. green pepper, optional 

1 Tbsp. milk i/stsp. pepper 

2Vi c. dried beef, chopped fine Vi c. sour cream 

2 Tbsp. onion Vi c. walnuts 

Blend cream cheese and milk. Stir in dried beef, green pepper and 
pepper. Stir in sour cream and mix together. 

Debby Majors 


CRAB DIP 

1 (8 oz.) pkg. cream cheese, 1 (8 oz.) can crab meat 
softened 1 tsp. garlic salt 

Vi c. sour cream V* tsp. parsley 

1 Vi tsp. grated onion 

Combine cream cheese, sour cream and onion. Remove cartilage from 
crab meat. Add to cheese mixture; stir in garlic salt and parsley. Yields 1 Vi 
cups. 

Julia M. Records 


CRAB DIP 


2 lbs. Velveeta Cheese 
1 lb. crab meat 
Va lb. butter 

Melt butter, add cheese, stirring until melted. Add crab meat. Heat 
through, keep hot while serving. Makes a large quantity. Serve with 
sesame seed crackers. 


Mrs. Johnnie C. Lewis 
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BAKED CRAB DIP 

1 lb. lump crab meat 2 tsp. Worcestershire sauce 

2 (8 oz.) pkg. cream cheese V* tsp. garlic salt 

Vi pint sour cream 1 tsp. dry mustard 

4 Tbsp. mayonnaise c. cheddar cheese 

juice of Vi lemon 

Mix in order given. Add % cup cheese to mixture. Put in baking dish 
and add remaining cheese on top. Bake at 350° for 45-50 minutes. 

Kathy Griffith & Shirley Rice 


CUCUMBER DIP 

3 medium cucumbers 2 Tbsp. mayonnaise 

3 pkg. large cream cheese salt to taste 

1 medium onion Worcestershire or Tabasco sauce 

Peel cucumbers and onion. Grind together. Put in strainer and drain for 
an hour until all juice is out; if some still remains, push with hand. Have as 
dry as possible. Put cream cheese in bowl, let it stand at room 
temperature, until it is soft enough to mash. Add drained cucumbers, 2 
Tbsp. of mayonnaise, a few shakes of Worcestershire sauce or Ta ^ as( jO 
sauce. Salt to taste. Add a few drops of green food coloring. Color should 
be a light green. Ready to eat. For smaller amount use half the recipe. 

A Hie Birkhead 


SHRIMP DIP 

1 small can broken shrimp 1 bottle chili sauce 

1 small can crab meat 2 pkg. cream cheese 

1 can salmon 

Beat all ingredients with mixer and chill. 

Julia M. Records 
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FISHBALLS 


1 lb. fish 

Vi c. chopped onion 
Va c. chopped celery 
Vi stick butter 

1 c. herb seasoned stuffing 

2 eggs 


Va c. bread crumbs 
Va c. grated cheese 
Va tsp. oregano 
Va tsp. salt 
Va tsp. pepper 
Vi c. water 


Boil any fish till flaky. Saute onion and celery in butter. Add to fish. 
Add 1 cup stuffing, 2 beaten eggs, water, oregano, salt and pepper. Make 
into balls and roll in the cheese and bread crumb mixture. Fry or freeze for 
later. 


Louise McDaniel 


HAM BALL 

2 cans deviled ham (4*/2 oz.) 1 Tbsp. prepared mustard 

3 Tbsp. chopped olives Tabasco sauce to taste 

Topping: 

1 container whipped cream cheese 

Mix well and shape into a ball and chill. Spread cream cheese on chilled 
ham ball. Decorate with sliced olives. Serve on crackers. 

Donna Hitch 


HAM ROLLS 


1 (3 oz.) pkg. cream cheese, 
softened 

6 stuffed olives, chopped 

2 Tbsp. whipping cream 

1 tsp. prepared horseradish 


Va tsp. salt 
Va tsp. paprika 
dash of white pepper 
6 slices boiled ham 


Mix all ingredients except ham. Mix well. Spread cream cheese mixture 
evenly on one side of each ham slice. Roll up and secure with a wooden 
pick. Cover and chill. Slice rolls into 1 inch pieces. Yield 24 rolls. 

Reita Passen 


- 6 - 


NICK’S LIVER AND BACON “HORS D'OEUVRES’’ 


1 pint of chicken livers 
1 lb. lean bacon 

Take a small piece of liver and wrap with half slice of bacon. Hold 
intact with a toothpick and broil for approximately 10 minutes or until 
golden brown. Serve hot. For variation use bacon wrapped around green 
olives. Delicious. 

Barbara Wharton 


COCKTAIL MEATBALLS 

2 lb. ground chuck Vi c. packaged dried bread 

1 envelope onion soup mix crumbs 

1 egg 2 Tbsp. butter or margarine 

2 Tbsp. monosodium glutamate 2 (14 oz.) bottles pizza flavored 

(Accent) catsup 

1 (10 oz.) jar apple jelly 

In large bowl mix together ground chuck, onion soup mix, egg, 
monosodium glutamate and bread crumbs. With hands, form into bite 
sized meatballs. In skillet, in hot butter, saute meatballs till brown all 
over. Remove from skillet. Cool. Wrap in Saran Wrap, refrigerate. About 

30 minutes before serving: . n . , 

In electric skillet set at 215° stir together catsup and jelly till well blend- 
ed. Add meatballs, simmer covered 25 minutes. Serve in electric skillet, set 
at warm, or chafing dish over candle to keep warm. Makes about 3 dozen. 

June Bozman 

Similar recipe: Mrs. Margaret Alexander 


PARTY MEATBALLS 


1 lb. lean ground beef 

2 Tbsp. onion, minced 

1 c. fine cornflake crumbs 
1 tsp. cornstarch 


Vi tsp. salt 
V* tsp. allspice 
1 c. milk 

oil for deep frying 


Mix all ingredients except oil thoroughly. Form into small balls. Let 
stand 15 minutes. Heat oil in frying pan to 375°. Deep fry meatballs for 
1 i/ 2 -2 minutes. Drain on paper towel. Serve hot with toothpicks. Makes 
approximately 60 meat balls. 

Mrs. Fannie Birckhead 
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SPICED MEATBALLS 


1 lb. ground beef 

Y* c. seasoned bread crumbs 

2 Tbsp. chopped onion 

1 Tbsp. catsup 

4 drops hot sauce 

Vi tsp. prepared horseradish 

2 eggs, well beaten 
Vi tsp. salt 

Va tsp. pepper 
Vi tsp. Accent 

1 Tbsp. grated parmesan cheese 


Vi c. catsup 

Vi c. chili sauce 

Va c. cider vinegar 

Vi c. firmly packed brown sugar 

2 Tbsp. chopped onion 

1 Tbsp. Worcestershire sauce 

1 tsp. Accent 

4 drops hot sauce 

Vi tsp. dry mustard 

1 tsp. salt 

Va tsp. pepper 


Combine first 1 1 ingredients in large bowl, mix well, shape into 1 inch 
balls. Saute meatballs in 2 tablespoons shortening, drain well, set aside. 
Combine the next 1 1 ingredients in large saucepan, bring to a boil, reduce 
heat, simmer 5 minutes. Add meatballs, simmer 10 minutes. Transfer to 
chafing dish, and keep warm. Yield about 3 dozen. 

Ruth Twining 


SWEDISH 

1 lb. ground beef 

Vi c. ground pork 

Vi c. finely chopped onion 

Va c. bread crumbs 

Vi c. milk 

1 Vi tsp. salt 

i/8 tsp. pepper 


MEATBALLS 

i/s tsp. nutmeg 
dash allspice 

1 egg 

2 Tbsp. shortening 
Va c. flour 

2 c. water 

2 beef bouillon cubes 


Combine ground beef, pork, onion, bread crumbs, milk, salt, pepper, 
nutmeg, allspice and egg in larger bowl. Shape into balls about 1 inch in 
diameter. Brown on all sides in shortening in skillet. Remove meatballs, 
stir flour into water and bouillon cubes. Cook, stirring constantly, until 
mixture comes to a boil. Reduce heat, add meatballs, cover and simmer 15 
to 20 minutes. 

Tip to make round meatballs, dip hand in cold water while shaping. 

Janice Ann Mitchell 
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NUTS & BOLTS 


1 lb. butter 
1 box Rice Chex 

1 can mixed nuts 

2 tsp. Worcestershire sauce 
2 tsp. garlic salt 


1 box Cheerios 
1 box pretzel sticks 
1 can peanuts 
1 tsp. salt 


Pour melted butter over dry ingredients. Bake in a roasting pan in 275° 
oven for 2 hours, stirring every 15 minutes. Store in a quart jar. 

Mrs. Lucine Bradley 


BAKED CARAMEL CORN 

3 qts. freshly popped com !4 c. light corn syrup 

Vi c. chopped pecans Vi tsp. salt 

Vi c. butter Vi tsp. vanilla 

1 c. firmly packed brown sugar !4 tsp. soda 

Combine popcorn and pecans in a lightly greased 15 x 10 x 1 inch jelly 
roll pan. Mix well and set aside. Melt butter over low heat in a medium 
saucepan. Add brown sugar, com syrup and salt; bring to a boil, and boil 
5 minutes without stirring, remove from heat. Stir in !4 tsp. soda and 
vanilla. Pour syrup over popcorn mixture, stirring until popcorn is evenly 
coated. Baked at 300° for 30 minutes, stirring after 15 minutes. Cool com- 
pletely and break into pieces, store in airtight container. Yields 9 cups. 

Mrs. Wallace Spring 


POPCORN CRUNCH 

Vi c. melted butter 3 quarts popped popcorn 

Vi c. honey 1 c. nuts 

Blend butter and honey. Heat until well blended. Pour over popcorn- 
nut mixture. Mix well. Spread over cookie sheet in thin layer. Bake in 
preheated 350° oven for 10 to 15 minutes until crisp. 

Mrs. June Lambert 


- 9 - 


SHOOFLY SNACK 


2Vi qts. popped popcorn 
1 c. nuts (peanuts, walnuts or 
pecans) 

Vi c. butter 

1 c. firmly packed brown sugar 


Va c. dark molasses 
Vi tsp. salt 
Va tsp. cinnamon 
Va tsp. nutmeg 
1 Tbsp. water 


Combine popcorn and nuts. Keep warm in a 250° oven. In a 2 quart 
saucepan, melt butter. Stir in brown sugar, molasses, salt, cinnamon, 
nutmeg and water. Cook over medium heat until boiling, stirring con- 
stantly. Boil mixture to hard crack stage (290° on a candy thermometer.) 
Place popcorn and nut mixture in a large bowl. Slowly pour molasses glaze 
over popcorn and nuts, stirring to coat. Spread in a buttered jelly roll pan 
15/2 x 1 inch and return to 250° oven for 20 minutes, stirring once every 
10 minutes. Cool and break into pieces. 

Shirley Toadvine 


PRETZELS 

Va c. warm water Vi tsp. salt 

1 tsp. yeast 1 egg 

2 c. flour 1 Tbsp. water 

2 tsp. sugar coarse salt 

In a large mixing bowl, mix the water and yeast. In a small mixing bowl, 
combine the sugar, salt and 1 Vi cups flour. Stir into the yeast mixture until 
the dough forms a ball. Knead in the remaining flour. Pull the dough into 
about 10 pieces. Roll each into a long snake. Form into shapes. Place 
pretzels on greased cookie sheet. In a small bowl, mix egg and water. Paint 
this on pretzels. Sprinkle with coarse salt. Bake at 450° for 20 minutes. 

Greg Wilkins 


HOT SAUSAGE BALLS 

1 lb. hot sausage 2 c. sharp cheddar cheese, grated 

1 tsp. paprika (optional) 3 c. Bisquick mix 

Mix all ingredients well. Roll in small balls. Place on ungreased cookie 
sheet and bake at 375° for 15 to 20 minutes. Will make about 125 balls or 
65 larger ones. 

Mrs. Lueine Bradley & Rebecca Williams 
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RECIPE FOR PRESERVING CHILDREN 

1 large grassy field 
6 small children, all sizes 
3 dogs 

narrow strips of brook 
pebbles, if possible 
a deep blue sky 
hot sun 
flowers 

Mix the children with dogs, empty into field, stirring continuously. 
Sprinkle the field. with flowers, pour brook gently over the pebbles. Cover 
all with deep blue sky and bake in hot sun. When children are well 
browned, they may be removed. Will be found right and ready for setting 
away to cool in the bath tub. 

Author Unknown 
Sent in by: Charlotte Hill & Sara M. Phippin 


- 
















BREAD & BUTTER PICKLES 


12 cucumbers (about 6” long), 
sliced 

5 medium onions, sliced 
Vi c. salt 
2 c. vinegar 


1 Vi c. sugar 

2 c. water 

1 Vi tsp. mustard seed 
1 tsp. celery seed 


Place layers of sliced cucumbers and onions alternately in bowl with 
salt. Let stand three hours; drain, and rinse well with cold water. Mix 
vinegar, sugar, water, mustard and celery seed in large kettle and bring to 
boiling, stirring until sugar is dissolved. Add drained cucumbers and 
onions and boil five minutes. Pour into hot, sterilized jars and adjust lids. 
Process in hot water bath for five minutes. Readjust lids, if necessary. 


Hilda E. Smith 

Similar Recipes: Oheria Browning & Kathy Griffith 


CUCUMBER PICKLE CHIPS 

9 lbs. sliced cucumbers in Va inch pieces 

2 gal. cold water 

3 Va c. hydrated lime 

Soak overnight or 8 hours. Stir several times to mix up lime. Drain and 
rinse several times in cold water. 

Put following mixture in large pot: 

2 tsp. salt 2 c. sugar 

2 tsp. turmeric 1 box pickling spices, 

2 qts. vinegar tied up in a bag 

Put cucumbers in cold mixture. Let stand 3 hours. Turn on heat and 
when it reaches boiling point, boil 30 minutes hard. Then put hot pickles 
in jars; then pour in your juice of vinegar etc. Seal at once. 

Helen Bozman & Ina Dennis 


DILL PICKLES 

(Quick Method) 

Wash cucumbers and pack them in clean jars with dill, garlic, red 
pepper and mustard seed. Bring to boil two quarts water, one quart 
vinegar and 1 cup salt. While boiling hard, pour it over cucumbers and 
seal the jars. 

Katherine Larmore 
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FAVORITE PICKLE 


8 ripe tomatoes 
1 doz. ears corn, cooked 
1 doz. green peppers 
3 red peppers 
1 qt. onions 

1 qt. sweet mixed pickles 


2 lbs. sugar 

1 Vi qts. vinegar 
salt to taste 

2 Tbsp. celery seed 

2 Tbsp. mustard seed 
2 Tbsp. turmeric 


Cut peppers and onions fine. Chop tomatoes - cut corn off of cob. Cut 
pickles fine. Cook 45 minutes. Makes 6 quarts. 


Mrs . Grace Hurst 


FROZEN CUCUMBER SLICES 

2 qts. sliced cucumbers (not peeled) 

1 med. onion 
1 Tbsp. salt 

Let stand 2 hours. Rinse. Mix well. Add: 

1 Vi c. sugar 

Vi c. white vinegar 

Pour over cucumbers and freeze in small individual containers. 

Debby Majors 


ICICLE PICKLES 

2 gal. cucumbers 8 c. sugar 

2 c . salt V4 c. pickling spices 

1 tsp. alum 1 Tbsp. celery seed 

5 c. vinegar 1 Tbsp. mustard seed 

Slice cucumbers and put in a plastic container with a lid. Add salt and 
1 gallon boiling water. Cool. Cover, let stand 1 week. If mold forms 
remove, but will not affect cucumbers. 8th day drain. Pour 1 gallon boil- 
ing water over cucumbers. 9th day dissolve alum in 1 gallon boiling water 
and pour over cucumbers. 10th day drain and discard liquid. Combine 
sugar, vinegar and spices. Bring to a boil. Pour over drained cucumbers. 
11th day drain. Bring vinegar mixture to a boil and pour over cucumbers. 
Repeat on 12th and 13th day. 14th Day! Pack cucumbers into hot jars. 
Bring vinegar mixture to a boil. Fill jars. Seal. Makes 10 pints. 

Mrs. Lucine Bradley 
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“MAMMA’S” 14 DAY PICKLES 

50 cucumbers, covered with salt water 
2/2 lb. salt 

Leave 7 days, stir each night. On the 7th day, rinse cucumbers and cover 
with boiling water for 24 hours. 8th day, drain and cut cucumbers in slices. 
Dissolve 2 or 3 Tbsp. of alum in cold water. Cover cucumbers with water 
and leave overnight. 9th day, drain off water and add syrup: 

boil 2 qts. vinegar 2 tsp. whole cloves 

10 lb. sugar 2 tsp. celery seed 

5 cinnamon sticks 

After it boils, pour over cucumbers. 10th day drain off syrup and reboil. 
Then pour back over the cucumbers. 11th day same as 10th day. 12th and 
13th day same as 10th day. 14th day, pack pickles in jars and boil syrup 
again. Pour boiled syrup over cucumbers in the jars. 


Alice Taylor 


MUSTARD PICKLES 

2 gal. cucumbers 
2 c. salt 
water to cover 

Soak cucumbers in salt water for 24 hours. Drain, rinse and pack in 
rs. 

Prepare boiling hot dressing of: 

1 gal. vinegar 1 c . salt 

1 c. sugar 1 c powdered mustard 

Pour hot dressing over cucumbers and seal at once. 

Katherine Larmore 


PICKLED OKRA 

For each pint jar: Enough Fresh Okra 

Vi to 1 hot red pepper 2 cloves garlic 

1/2 t0 1 hot green pepper 1 tsp. dill seeds 


Place Vi tsp. dill seed in bottom of each sterilized pint jar. Wash okra 
and pack tightly, being careful not to bruise. Add another Vi tsp. dill seed 
to each jar. Add peppers and garlic. 

Bring to boil, one quart white vinegar, Vi cup salt (do not use iodized 
salt) 1 cup water and Va cup sugar. Pour hot mixture over okra in jars. 
Seal and allow to stand two weeks before eating. Chill and serve cold. This 
vinegar mixture is enough for about four pints. 


Sadie Bennett 
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PICKLED SQUASH 

4 qts. squash, quartered or cut thin 
6 medium onions, quartered or cut thin 

Sprinkle salt over onions and squash. Cover with ice. Let stand three 
hours. Drain. 


a 


3 c. white vinegar 
5 c. sugar 
1 tsp. turmeric 


1 Vi tsp. celery seed 
Wi tsp. mustard seed 


Mix, bring to a full boil. Add squash and onion mixture. Bring back to 
boil and can. 


Steve Lambrose 


RIPE TOMATO PICKLE 

20 ripe tomatoes, cut fine 2 tsp. salt 

and drained 1 c. vinegar 

8 onions, cut fine 2Vi c. sugar 

4 green sweet peppers, cut fine 2 tsp. pickling spices 

Cook until tender. Seal in airtight jars. Cook 1 hour. 

Mrs. Frances Perdue 


ZUCCHINI PICKLE 

Peel, cut and seed zucchini. Cut into strips to measure 7 lbs. after cut 

^MiTl'cup lime to a gallon of water. Pour over pickles and let stand 24 
hours. Mix well and often (use wooden spoon). 

Rinse well in cold water several times. Add cold water and let stand 3 

hours. Drain well. 

Mix: 

1 Tbsp. salt 
1 tsp. whole cloves 
1 tsp. celery seed 
Tie in cloth. 

Put in 6 lbs. white sugar and 2 qts. white vinegar, plus spices, over 
zucchini and let stand over night (add green coloring if wanted). Cook 
until clear; place in sterile jars and seal. 


Ruth Tull 


WATERMELON RIND PRESERVES 

2 lbs. watermelon rind 2 lemons 

1 Tbsp. ground ginger 2 qts. water 

4 c. sugar 

The texture of preserved watermelon rind is largely determined by the 
treatment of the rind before it is preserved. For a crisp, firm product, soak 
rind 2 to 3 hours in lime water to cover. Prepare lime water by adding 1 
tablespoon slaked lime (calcium oxide) to each quart of water. For a pro- 
duct with texture more like that of preserved pears, soak rind overnight in 
salt water (2 tablespoons salt to each quart of water). 

To make the preserve s: Cut the white part of rind into pieces of 
uniform size and shape. Soak in lime or salt water. Freshen in 2 or more 
changes of cold water. Sprinkle ginger over rind. Cover with water and 
boil 1 Vi hours. Drain and drop into cool syrup made with the sugar, 2 
quarts of water, and juice of 1 lemon. Boil gently 1 hour. Add the second 
lemon, sliced thin. Continue boiling until rind is tender and the syrup is as 
thick as honey. (If the syrup gets too thick before rind is tender, add a cup 
or more of boiling water.) Let stand several hours. Pack into hot jars. 
Process 15 minutes at simmering. Makes about 5 pints. This takes a lone 
time to cook. 


Rita Meade & Estelle Nichols 


CHILI 

48 large ripe tomatoes 
6 large peppers or 10 small 
6 onions 
2 tsp. nutmeg 
4 tsp. celery seed 
2 tsp. mustard seed 


SAUCE 

2 tsp. allspice 
2 tsp. ground cloves 
2 tsp. ginger 
2 c. brown sugar 
2 Tbsp. salt 


Cook until it thickens and seal in jars. 


Katherine La r more 


HOT CUCUMBER RELISH 


12 large cucumbers 
12 large onions 

Grind all together. Sprinkle Vi tsp. 
Drain and add: 

4 Tbsp. celery seed 
3 Tbsp. mustard seed 

Mix well and put in jars and seal. 


6 green peppers 
6 red peppers 

salt over all and let stand overnight. 

2 c. sugar 
1 Vi pints vinegar 

Requires no cooking. 

Ruth Bradlev 
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PEPPER AND APPLE RELISH 


6 red peppers 
6 green peppers 
6 medium apples 

(apples that won’t cook up) 
12 medium onions 


1 Tbsp. celery seed 
1 Tbsp. mustard seed 
4 c. vinegar 
4 c. sugar 


Chop and soak in real salty water overnight. Drain through cloth bag. 
Add spices, vinegar and sugar, and cook until begins to soften. Seal while 
hot. 


Oberia Browning 


RED PEPPER RINGS 

Slice red peppers into Va inch wide rings. Drop in hot water and boil 
until tender. Pack in sterilized jars, and cover with the following pickle: 

Boil together: 

1 qt. vinegar 
1 lb. sugar (2 cups) 

1 tsp. salt 

pinch red pepper (hot ground) 

Whole spices may be added also. Seal. 

Doris Ward 


SWEET PEPPER RELISH 


1 dozen green sweet peppers 
1 dozen red sweet peppers 
1 dozen large onions 


Grind in food grinder with medium blade. Pour boiling water over 
peppers and onions, enough to cover them. Let stand five minutes. Put 
through colander, press all liquid out, then add: 


2 c. white vinegar 
1 Vi c. brown sugar 
1 Vi pints vinegar, 
more if needed 


2 tsp. salt, level 
1 Tbsp. celery seed 

1 oz. white mustard seed 

2 Tbsp. mixed pickling spices 


Put 2 Tbsp. mixed pickling spices in a cheese cloth bag. Let simmer, 
while cooking place in center of the pot. Boil for 5 minutes - do not over 
cook - remove bag of mixed spices. Put in sterilized jars and seal. This 
relish is excellent with meat’s, hamburgers and franks. 


Louella Spring 
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PEPPER RELISH 


16 green peppers 3 c. vinegar 

8 red peppers 2 c - sugar 

5 medium onions 1 Tbsp. salt 

4 Tbsp. mixed pickling spices 
(put in muslin bag) 

Cut peppers in half and remove seeds. Grind peppers and onions using 
coarse blade. Pour boiling water over ground mixture and let stand 15 
minutes. Drain. Combine vinegar, sugar, salt and spice bag and bring to a 
boil Pour over ground peppers and onions and let boil about 15 minutes. 
Drain off excess liquid, and while hot, put into sterile jars and seal. 

Kathy Griffith 


Other pepper relish recipes submitted by: 

Ruth Bradley , Pearl Calloway, Elizabeth Hastings, Katherine Larmore, 
Virginia Pruitt and Alice Taylor 


SQUASH RELISH 


8 c. squash, chopped 4 hot peppers, chopped or 

2 c. onions, chopped i/8 tsp. crushed red pepper 

4 bell peppers, chopped 1 tsp. salt 


Mix and let stand Vi hour. Then mix: 


3 c . SU g ar 2 tsp. turmeric 

2 c. vinegar 2 tsp. dry mustard 

2 tsp. celery seed 

Boil 2 minutes, then put all together and boil 5 minutes (or less). Put in 
sterile jars and seal. (Makes about 5 pints) 


Kathy Griffith 


BEET RELISH 

1 can beets, ground Vi c. sugar 

and drained • 2 Tbsp. lemon juice 

1/3 jar horseradish V* c. vinegar 

Mix and store in refrigerator for 24 hours. (Keeps well.) 

Mrs. Lucine Bradley 
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TOMATO RELISH 


1 peck green tomatoes 
1 Vi c. salt 

1 head cabbage, chopped fine 
3 pints vinegar 
6 medium onions 


3 pods red sweet pepper 
3 pods green pepper 

2 pods strong pepper 

3 c. white sugar 


Grind 1 peck of green tomatoes, add 1 Vi cups salt, mix well and let drip 
overnight in cloth bag. Next morning place in a pan and add one head 
cabbage, chopped fine, and three pints vinegar. Boil hard for one half 
hour. Remove from heat and grind 6 medium onions, 3 pods of red sweet 
pepper, 3 pods of green pepper, 2 pods of strong pepper and add all 
together and place the following: 

Spices (in a cloth bag): 

2 Tbsp. celery seed 1 Tbsp. cloves 

2 Tbsp. mustard seed 1 Tbsp. cinnamon 

Add 3 cups white sugar to mixture and cook for three fourths hour. 
Yields 12 pints. 


Oberia Browning & Ruby Plasterer 


ZUCCHINI 

10 c. zucchini, ground 

4 c. onions, ground 

5 Tbsp. pure salt, granulated 
214 c. white vinegar 

4!/2 c. sugar 
1 red pepper, ground 


RELISH 

1 green pepper, ground 
1 Tbsp. dry mustard 
1 Tbsp. turmeric 

1 Tbsp. cornstarch 
Vi tsp. pepper 

2 tsp. celery salt 


Put first 3 ingredients in large bowl and mix well. Let stand overnight. 
Drain and rinse in cold water again and put in large kettle with remaining 
ingredients. Bring to a boil and simmer uncovered, stirring occasionally, 
for 30 minutes or until desired consistency. Pour into 6-8 hot sterilized 
pint jars and seal. Process 5 minutes. 


Mrs. Lucine Bradley 
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agsai?-^ 


4 cups forgiveness: 4 quarts of faith 

2 cups friendship I barrel o r laughter 

Take love and loyalty, blend completely with faith and forgiveness^ 
Mix with tenderness, kindness and understanding. 

Add friendship and love, sprinkle abundantly, with laughter. 

Bake with sunshine. 

Serve each day .with generous portions, 

Nancy Leister & Gai! A XloOre 







CHUNKY BEEF-BARLEY SOUP 


l !/2 lb. stew meat 
(cut in Vi inch cubes) 

2 Tbsp. flour 
2 cloves garlic, minced 
Va c. vegetable oil 
6 c. water 

1 (16 oz.) can tomatoes 
1 Tbsp. Worcestershire Sauce 
1 Tbsp. salt 


1 tsp. basil leaves 
i/8 tsp. pepper 

2 c. carrot slices 

1 (10 oz.) pkg. frozen Italian 
cut green beans 
1 c. celery slices 
1 c. coursely chopped onion 
Va c. quick barley 


Dredge meat in flour. Brown meat and garlic in oil. Drain. 

Add water, tomatoes, Worcestershire sauce, salt, basil and pepper. 

Bring to a boil, cover, simmer 1 hour. . 

Add remaining ingredients, return to boil. Simmer 20 to 25 mm. or until 

vegetables are as tender as you like them. 

Makes about V/i quarts of soup. Regular barley may be used instead ot 
quick. Use Vi c. regular adding it with water & meat. 

Mrs. William Mulvey 


HOMEMADE CORNED BEEF VEGETABLE SOUP 


1 can tomatoes (whole) 

1 can corned beef 
6 to 8 c. water 
1 c. green peppers, diced 
1 Tbsp. salt 
1 c. egg noodles 

Boil 1 hour or so, in large pot 
noodles. 


1 small head of cabbage cut up 
1 large onion, diced 
4 medium potatoes, diced 
1 can peas 

1 can lima beans or corn 


When almost finished add 1 cup egg 
Mrs. Bessie Steele 


MOM’S FAVORITE VEGETABLE SOUP 

Combine in large kettle, cover & simmer for two hours: 


3 lbs. cubed beef 

(large soup bones optional) 

Vi c. diced onions 
1 c. diced carrots 

Add and simmer for Wi hrs. longer: 

1 can sweet peas 
1 can cut green beans 
1 can green lima beans 
Add and simmer for ten more minutes: 

1 small pkg. of medium size noodles 
(USE FRESH: DO NOT USE CANNFD OR FROZEN) 


1 c. diced celery 

2 c. diced potatoes 

1 small head cabbage, chopped 


1 can whole kernel corn 
1 can whole tomatoes 
1 can stewed tomatoes 
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Mildred S. Lane 


WASH DAY SOUP 


1 lb. ground round steak 2 Tbsp. chopped parsley 

2 eggs Vi tsp. pepper 

X A cups graham cracker crumbs Salt to taste 

1 Tbsp. grated onion 

Combine all ingredients, mix thoroughly. Shape into balls, drop into 3 
pts. boiling water. Reduce heat simmer for 20 min. Serve with toast 
covered with grated cheese. Serves 4. 

Mary Jane Gravenor 


CHICKEN VEGETABLE SOUP 


Leftover baked chicken 
(or boil fresh one) 

3 potatoes, diced 

1 onion, chopped 

2 carrots, chopped 

2 celery stalks, chopped 
salt & pepper to taste 


any leftover vegetables 

(kale, spinach, green beans, 
peas, corn, etc.) 
noodles (any kind) 
pinch of garlic powder (optional) 
approx. 3 Tbsp. margarine 


Boil leftover chicken carcass about 1 hour and flake off meat. Remove 
bones. (Or use liquid from boiling fresh chicken). Add raw vegetables and 
boil gently about 20 min. Add cooked leftover vegetables, noodles and 
margarine. Cook about 15 min. longer. 

Note: Chicken liquid can be refrigerated overnight and fat skimmed off 
the next day before adding vegetables. 

Sharon Marshall 


CLAM CHOWDER 


!4 lb. bacon, finely diced 
8 c. boiling water 

1 Tbsp. salt 

2 c. finely diced carrots 

2 c. finely diced white celery 
2 c. chopped onions 
4 c. diced potatoes 


1 can condensed tomato soup 
Vi tsp. pepper 
1 tsp. thyme 

18 large clams, finely chopped 
strained clam juice 
1 Vi Tbsp. flour 


Fry bacon until golden but not brown; add water and simmer 5 min. 
Add salt and all vegetables except potatoes and simmer 20 minutes. Add 
potatoes, tomato soup, pepper and thyme and cook 20 minutes. Add 
clams and juice and cook 10 minutes. Thicken with flour smoothed to a 
paste in a little cold water. (Serves 12) 

Mrs. Frances C. H age l in 
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CREAM OF 

1 lb. fresh backfin crab meat 
Vi c. butter 
Va c. all purpose flour 
1 c. chicken broth 


CRAB SOUP 

1 qt. plus 1 c. Half & Half 
Vi c. dry sherry 
1 tsp. salt 

Vi tsp. white pepper 


Remove and discard cartilage from crab meat, set aside. Melt butter in a 
dutch oven over low heat - add flour, stirring until smooth. Cook 1 
minute, stirring constantly, gradually add broth, cook over medium heat, 
stirring constantly, until thick and bubbly. Add crab meat and remaining 
ingredients cook over low heat 10 to 15 minutes (do not boil) stirring 
frequently. Yield about 2 quarts. 

\Arc T rtiiolln W Snrinp 


CREAMY CRAB SOUP 


2 c. milk 
Vi tsp. mace 
Vi tsp. dry mustard 
1/8 tsp. ground nutmeg 
2 tsp. grated lemon peel 
1 lb. crab meat 


2 c. Half & Half 

3 Tbsp. butter 
Vi tsp. salt 

Vi c. dry white wine 
Vi c. cracker crumbs 


Combine milk, spices, and lemon peel in top of a large double boiler, 
stir well, cook mixture over simmering water 10 minutes. Stir crab meat, 
half and half, butter and salt into hot mixture. Cook over boiling water 20 
minutes stirring often, stir in wine and cracker crumbs. Serve immediately. 
Yields 4 to 6 servings. 

Mrs. Louella Spring 


EASTERN SHORE CRAB SOUP 

3 potatoes 

1 onion, cut fine 

2 lb. frozen mixed 
vegetables 

1 small can tomato paste 

Cook mixed vegetables, onion, potatoes, tomato paste & seafood 
seasoning in water in which bouillon cubes have been added, until tender. 
Add crab meat last. 

Virginia Widdowson 


2 beef bouillon cubes 
\Vi Tbsp. Old Bay Seafood 
Seasoning 
1 lb. crab meat 
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CRAB AND ASPARAGUS SOUP 


2 (10!/2 oz .) cans cut asparagus 

3 c. chicken broth 

1 (3 oz.) can sliced mushrooms 

1 medium onion, coarsely 
chopped 

2 Tbsp. cold water 


1 Tbsp. cornstarch 
1 (7 oz.) can crab meat, 
drained, flaked, and 
cartilage removed 
sliced green onion w/tops 


Drain asparagus, reserving liquid. Mix asparagus liquid, broth, un- 
drained mushrooms, and onion. Cover and simmer till onion is tender, 
about 5 minutes. Slowly blend cold water into cornstarch. Stir into broth 
mixture, cook and stir till mixture thickens and bubbles. Add asparagus 
and crab meat. Heat through. Sprinkle each serving w/sliced green onion. 
Serves 6. 


Mrs. Irene McKenzie 


SNAPPER SOUP 


3 c. diced turtle meat 
1 pkg. peas 
6 carrots, diced 
1 large onion, chopped 
8 medium potatoes, diced 
1 bunch celery, diced 


Vi stick butter 
salt & pepper to taste 
Sprinkle in some Old Bay 
Seasoning 
Paprika for color 
Vi gal. milk - 1 can Pet milk 


Start with 2 qts. of water - add turtle meat, vegetables and seasoning. 
Cook until tender. Add Vi gal. milk - heat - make roux with 1 can Pet milk 
and flour - stir into soup until it thickens. 


Mr. Charles Hurst 


CHEESE POTATO SOUP 

Six medium potatoes, peeled and diced (like potato salad). Cook til 
almost done. Then drain half of the water off, then add to the potatoes, 
milk, enough to cover potatoes and cut up mild cheese and set on warm 
temperature, until the cheese has melted and milk is orange looking. Serve 
with fresh fish or as a soup. It’s delicious. 

Onions also can be cooked with potatoes. Also, can add bacon, fried 
and drained and add it last. 


Mrs. Kathy Timmons 
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1 cup of good thoughts 
1 cup. of kind deeds 

1 cup of consideration for others 
3 cups of sacrifice for others 
3 cups of forgiveness 

2 cups of well beaten faults 

Mix these thoroughly and add tears of joy and sorrow and sympathy for 
others. Flavor 'with little gifts of love. Fold in 4 cups of prayer and faith to 
lighten other ingredients and raise the texture to heights of better living. 
After pburing all this into your daily, life, bake well with heat of human 
kindness. 


Serve with a smile. 




Gail A. Moore 
Similar Recipe: Mrs. Sadie Bennett 










A MOTHER S LIFETIME RECIPE 

2 heaping cups of patience 

1 heartful of love 

2 handfuls of generosity 
dash of laughter 
1 headful of understanding 

Sprinkle generously with kindness* Add. plenty of faith and mix well. 
Spread over a period of a lifetime and serve everybody you meet (a little 
humor). 

Mrs. Nellie Farlo w 



CHICKEN - ALMOND SALAD 


1 c. chopped cooked chicken 
Vi c. chopped celery 

1 Vi tsp. lemon juice 
Vi tsp. salt 

Va tsp. pepper 

2 hard boiled eggs, chopped 
Va c. mayonnaise 


2 large tomatoes 
lettuce leaves 
5 slices bacon, 

cooked, drained and crumbled 
2 Tbsp. slivered almonds, 
toasted and chopped 


Combine first 5 ingredients, toss lightly. Fold in eggs and mayonnaise; 
cover and chill 2 hours. With stem end up - cut each tomato into 6 wedges, 
cutting to, but not through, base of tomato. Spread wedges slightly apart, 
sprinkle inside of wedges with salt, cover and chill 1 Vi hours. Place each 
tomato on lettuce leaves; spoon chicken mixture into wedges, sprinkle 
with bacon and almonds. Yields 2 servings. 

Mrs. Louella H. Spring 


PINEAPPLE CHICKEN SALAD 


1 whole chicken 
1 c. celery, diced 
1 small can pineapple chunks, 
drained 

4 Tbsp. mayonnaise 


2 Tbsp. pineapple juice 
Vi c. green or red pepper, 
diced 

salt & pepper to taste 
powdered ginger to taste 


Boil chicken with salt & pepper till tender. Drain, cool. Remove from 
bone. Cut in bite size pieces. Add celery, pineapple, pepper, mayonnaise & 
pineapple juice to chicken. Add powdered ginger to taste. Serves 4 to 6. 

Mrs. B. Ruark 


MACARONI TWIST SALAD 

1 lb. macaroni twists cooked & drained 
Combine and add to drained and still warm macaroni: 

1 c. sugar 1 c. finely chopped celery 

1 c. water Vi Tbsp. turmeric 

Vi c. vinegar Va tsp. celery seed, celery salt 

1 pint mayonnaise pepper & salt 

1 chopped onion 

(add chopped chicken or tuna if wanted) 

Jean Thomas 
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BELL RINGER SALAD 


1 clove garlic, halved 

1 medium head romaine 
lettuce, torn into small pcs. 

1 medium head iceberg lettuce, 
torn into small pcs. 

1 medium zucchini, thinly 
sliced 

1 (15 oz.) can garbonzo beans, 
drained 

Va c. ripe olives, drained 
and sliced lengthwise 


1 (6 oz.) jar marinated artichoke 
hearts, drained 

1 (7 oz.) can water packed tuna 
drained & flaked 

French Mustard Salad Dressing 

2 medium tomatoes, cut 
in wedges 

2 hard cooked eggs, quartered 

1 c. cubed Monterey Jack cheese 

1 c. croutons 


Rub a large salad bowl with garlic. Combine lettuce, vegetables, and 
tuna in bowl; toss lightly with 1 cup French Mustard Salad Dressing. 
Arrange tomato wedges, hard cooked eggs, and cheese cubes, over the 
salad; spoon on remaining Va cup dressing, sprinkle with croutons. 
Yield: 10 to 12 servings. 

French Mustard Salad Dressing: 

1 Tbsp. prepared mustard 3 Tbsp. cider vinegar 

! egg 3 Tbsp. instant minced onion 

1/2 tsp . S alt 1 c. salad oil 

2 drops hot sauce 

Combine all ingredients, except oil, in container of electric blender; 
process on high speed until well blended. Gradually add oil, and continue 
to blend. Dressing will thicken as oil is added. If not used immediately, 
beat well before serving. Yields about 1 Va cups. 

Mrs. Louella Spring 


CRUNCHY 

6 hard-cooked eggs, chopped 
Vi c. diced celery 
Va c. diced green peppers 
1 Tbsp. chopped pimiento 

Combine all ingredients. Serve on 
pimientos. Yield 4 servings. 


EGG SALAD 

Vi c. mayonnaise 
Vi tsp. salt 
Va tsp. pepper 

lettuce. Garnish with additional 
Shirley Austin 
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HILLBILLY SALAD 


1 large can hominy 
Vi head of lettuce 

2 or 3 medium onions, chopped 

3 or 4 strips of bacon 

Fry bacon until crisp, drain. Cut up lettuce into bacon grease. Add 
chopped onions and hominy. Toss lightly and add bacon, broken into 
small pieces. Heat over medium heat until hot. 

Bonnie Sparks 


PEA SALAD 


1 can peas, drained 

1 small onion, diced 

2 small sweet pickles, diced 
1 medium tomato, diced 

1 Tbsp. sugar 
l A tsp. salt 


2 Tbsp. vinegar 

Vi c. salad dressing 

3 large boiled eggs, diced 
2 large eggs sliced 
paprika 


Nancy Groce 


MACARONI SALAD 


1 small box macaroni 
4 small tomatoes 
Vi lb. mild cheese 
1 large green & red pepper 
celery seeds 


salad dressing 
1 Tbsp. mustard 
sweet pickle juice 
3 Tbsp. sugar 


Cook macaroni, drain and cool. Add all ingredients and mix. Use 
enough pickle juice to moisten it good. Dice up cheese, pepper, and 
tomatoes. Delicious! 


Betty Albert 


MACARONI SALAD 

8 oz. macaroni 
Vi c. salad dressing 
1 Tbsp. lemon juice 
1 tsp. sugar 

Cook macaroni, drain, add all ingredients. 

Juanita Baker 


Vi tsp. celery seed 
1 Tbsp. green pepper, chopped 
1 c. celery, diced 
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TANGIER MACARONI SALAD 


Vi green pepper, diced 
1 small onion, diced 
3 stalks celery 
3 or 4 slices cheese, diced 

3 or 4 slices cooked ham, 
diced 

4 Tbsp. mayonnaise 


3 tsp. mustard 

3 Tbsp. vinegar 

5 Tbsp. cream (evap. milk) 

2 A c. sugar 

Vi c. relish 

1 lb. box macaroni 


Mix the above ingredients in large bowl until thoroughly blended. 
Garnish with paprika and celery seed. This is great for when you have 
guests coming over, and also you will have plenty left over for the next 
day’s meal. 

Shirley Rice 


MACARONI SALAD 

Cook macaroni, drain, let cool. Add: 

3 or 4 tomatoes, cut up 2 tsp. celery seed 

3 cucumbers, cut up 1 Tbsp. black pepper 

1 small onion, cut up 4 Tbsp. salad dressing 

Keep in refrigerator. 


Carolyn Morgan 


VERMICELLI SALAD 


1 box vermicelli 

3 Tbsp. safflower oil 
3 tsp. lemon juice 

2 tsp. Accent 
mayonnaise to taste 
salt & pepper to taste 


Vi c. celery, chopped 
1 can ripe Greek olives, 
chopped 

1 jar pimientos, chopped 
Vi c. green onion, chopped 
l A c. green pepper, chopped 


Boil one box of vermicelli in salted water. Drain but do not rinse. Put 
safflower oil, lemon juice, Accent, mayonnaise, salt & pepper in a bowl. 
Cover and refrigerate. Next A.M. add celery, olives, pimientos, green 
onion and green pepper. 

Belinda Lowe 
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ROSE’S SUMMER COLESLAW 


Chop cabbage fine. Dice bell pepper, cucumber, and tomato, add to 
cabbage. Salt and pepper to taste. Add mayonnaise (not too much) and 
mix well. 


Glenda Farlow 


CABBAGE 

1 pkg. lemon jello 

1 c. boiling water 
Vi c. mayonnaise 
Vi c. cold water 

2 Tbsp. vinegar 


SOUFFLE SALAD 

Va tsp. salt 

1 Vi c. cabbage, shredded 
Va c. celery, diced 
Va c. green pepper, diced 
1 Tbsp. onion, chopped 


Dissolve jello, blend in mayonnaise, add cold water, vinegar, and salt. 
Chill until partially set, beat till fluffy, add remaining ingredients, pour 
into 1 quart mold, chill till set. 

Rosemary Hill 


COIN CARROT SALAD 

1 lb. carrots, sliced and cooked to just tender 
Vi medium green pepper, diced 

Vi onion, sliced very thin and cut into 1 to P/ 2 ” sections 

Mix above and marinate 24 hours in: 

Vi can tomato soup Vi c. vinegar 

Vi c. sugar 1 tsp. prepared mustard 

Va c. salad oil 1 tsp. Worcestershire sauce 

Store in tightly closed jar in refrigerator. Keeps very well. May be served 
on lettuce or plain as a relish. Yield - 1 quart. 

Lucre tia Harris 
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MEXACALI SALAD 


1 Vi c. cabbage, shredded 
1 Vi c. carrots, shredded 
Va c. green pepper, diced 
Va c. celery, diced 
Va c. radishes, sliced 


Va c. onions 
1 Vi c. tomatoes 
Vi tsp. salt & i/8 tsp. pepper 
l A c. french dressing 
Vi c. sour cream 


Vegetables may be layered or mixed together. Add the french dressing 
to sour cream. If layered top with dressing. If vegetables are mixed add 
dressing and toss. 

Mrs. Louise Bergeron 


POTATO SALAD 


7 good sized potatoes 
2 c. mayonnaise 
2 Tbsp. mustard 
Va c. pickle juice (dill) 

1 diced (big) Kosher pickle 


1 Vi Tbsp. salt 
sprinkle of celery seed 

1 medium onion, diced small 

2 hard boiled eggs 


Dice potatoes small. Cook in salted water. Put 2 large eggs in to boil. 
Set aside to cool. Dice onion, put aside. Dice pickle (small pieces) put in 
mayonnaise mixture. Mix together mayonnaise, mustard, pickle juice and 
salt (set aside). When potatoes are cooked, drain and put into a bowl, that 
you will be mixing with. Put in onion & celery seed, mix very little just 
enough to spread the flavor. Take hard boiled eggs, cut up very small, into 
potatoes. Mix very little. Let the potatoes & ingredients set, the flavors 
can steam through. After cooled some, mix in mayonnaise mixture & 
pickles. Put into refrigerator to cool. 

Debbie Lee 


GERMAN POTATO SALAD 


2 slices bacon, minced 
1 onion, chopped fine 
1 Tbsp. flour 
Va c. vinegar 
Vi tsp. salt 


1 tsp. sugar 
dash pepper 

3 Tbsp. mustard (not dry) 

5 c. cooked potatoes, sliced 
fresh parsley 


Fry bacon and remove, cook onion in bacon fat until brown. Add flour 
- then bacon, vinegar, Vi cup water and seasonings, bring to a boil. Add 
potatoes, mix lightly, and heat through. Sprinkle with parsley. Serve hot. 
Makes 8 servings. 

Eleanor R. Webster 
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BAKED BEAN SALAD 


1(15 oz.) can baked beans 
(Campbell’s) 

1 medium onion, diced 
1 medium green pepper, diced 
1 medium dill pickle, diced 


1 stalk celery, diced 
1 dash garlic powder 
1 dash seafood seasoning 
Vi c. mayonnaise 


Drain baked beans and add all fresh vegetables. Add garlic powder, 
seafood seasoning and mix with mayonnaise. Serve this chilled. This is a 
quick and nice salad to have when having a hard crab cook out. Wonder- 
ful with steamed crabs. 

Ruby M. Ware 


3 BEAN SALAD 


1 small can green string beans 
1 small can yellow string beans 
1 small can kidney beans 
1 small onion, chopped 

1 green pepper, chopped 

2 oz. can pimientos 


1 tsp. salt 
Vi tsp. pepper 
Va c. sugar 
Va c. vinegar 
l A c. oil 

1 tsp. celery seed 


Drain juice from beans. Add all of the other ingredients. Mix well and 
refrigerate. 


Mrs. Louise Tarr 


CHINESE 

Vi head lettuce, tom 
Vi head red cabbage, torn 
into bite size pcs. 

2 tomatoes, chopped 
Vi large cucumber, chopped 

2 carrots, peeled & chopped 
1 onion, finely chopped 
5 radishes, chopped 

Combine all ingredients - except Chinese Salad Dressing, toss well. Add 
salad dressing and toss, coating ingredients well, serve immediately. 

Chinese Salad Dressing 

3 Tbsp. cider vinegar 
3 Tbsp. soy sauce 
1 Tbsp. sugar 

Combine first 4 ingredients; add oil slowly - beating constantly. Yields 
about Vi cup. 

Mrs. Louella Spring 


Va tsp. ground ginger 
2 Tbsp. salad oil 


SALAD 

2 c. fresh bean sprouts or 
1(16 oz.) can bean sprouts, 
drained 

1 (8 oz.) can water chestnuts, 
drained & sliced 
Vi c. chopped celery 
Chinese Salad Dressing 
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SPINACH SALAD 


Vi c. sour cream 

2 Tbsp. horseradish, optional 

1/8 to V* c. sugar 

Vi tsp. salt 

Vi tsp. dry mustard 

Blend all ingredients but spinach 
together. 


Vi c. oil 

10 oz. fresh spinach 
12 oz. cottage cheese 
Vi c. walnuts 


and nuts. Just before serving toss 
Mrs. Louise Marvel 


LAYERED SALAD DELUX 

1 lb. fresh spinach, torn 
1 medium head lettuce, torn 
6 hard cooked eggs, sliced 
1 lb. bacon, cooked 
and crumbled 

1 (8 oz.) can water chestnuts, 
drained and sliced 
1 (10 oz.)pkg. frozen peas, 
thawed 

Layer first 6 ingredients, in order listed, in a large salad bowl. Combine 
salad dressing, sour cream & dressing mix. Mix well, spread over top of 
vegetables, sealing to edge of bowl, garnish with parsley if desired, cover 
tightly, and refrigerate several hours or overnight. Toss gently before 
serving. Yields 12 to 15 servings. 

Mrs. Louella Spring 


1 c. mayonnaise 
Vi c. commercial sour cream 
Vi (0.4 oz.) pkg. buttermilk 
mayonnaise dressing mix 
chopped fresh parsley 


SPINACH 

1 lb. fresh raw spinach 

4 to 6 slices bacon, cooked 
crisp, drained & crumbled 

2 hard-cooked eggs, chopped 


SALAD 

1 small sweet onion, chopped 
broken corn chips or croutons 
sweet and spicy dressing 


Wash spinach thoroughly. Drain and dry with paper towels. Chill to 
crisp. Use whole leaves or tear up. Combine in salad bowl with crumbled 
bacon, chopped egg and onion. Toss with dressing and croutons. Serves 6 
to 8 people. 

Mrs. Nellie Far low' 
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PRETZEL SALAD 


1 c. pretzels, crushed 9 oz. container Cool Whip 

4 Tbsp. sugar 1 (6 oz.) pkg. strawberry jello 

V* c . margarine, melted 1 (10 oz.) pkg. frozen 

1 (8 oz.) pkg. cream cheese strawberries, sliced 

1 c. sugar 

Mix together crushed pretzels, 4 Tbsp. sugar, and melted margarine. 
Pat in a 9 x 12 pan. Bake for 8 minutes at 400°. 

Cream together 1 cup sugar and cream cheese. Fold in Cool Whip. 
Spread over pretzel bottom. Prepare package of strawberry jello using 1 Va 
cups boiling water. Stir in one box of sliced strawberries. Chill until thick, 
spread over cream cheese mixture and refrigerate. 

June Boztnan 


LAYERED JELLO SALAD 

1 (3 oz.) pkg. lime jello 1 (#2 size) can fruit cocktail, 

1 (3 oz.) pkg. strawberry jello well drained 
1 envelope Dream Whip 1 (3 oz.) pkg. cream cheese, 

room temperature 

In a 2 quart glass bowl mix lime jello as directed. Place in refrigerator to 
set. When lime jello layer is set, mix Dream Whip as directed. Add cream 
cheese and beat well. Fold in drained fruit cocktail and put on top of lime 
jello. Smooth top. Let set in refrigerator about 2 hours or overnight. Mix 
strawberry jello with 1 cup of boiling water, stir until dissolved. Add 6-8 
ice cubes and stir briefly. Remove ice when jello begins to thicken, should 
be the consistency of egg whites. Pour carefully on Dream Whip layer. 
Decorate top of jello with artificial holly or drained canned peaches or 
pineapple. (Any flavors of jello can be used.) Refrigerate until set. Enjoy!! 

Nancv T. Davis 


RED JELLO CHEESE MOLD 

Mix together 1 pkg. red jello and 1 pkg. (large size) cream cheese which 
is room temperature. 

Add 1 cup of hot water and a scant 3 cups of miniature marshmallows. 
Cool. Can use 18 cubed marshmallows. 

Add large can fruit cocktail and 1 cup C /2 pint) whipped cream. 
Refrigerate in 9 x 13 pan - cut in squares to serve. 

Nancy Leister 
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ORANGE JELLO SALAD 

1 large pkg. orange jello 
1 can mandarin oranges 
1 c. miniature marshmallows 
1 c. coconut (after chilled) 

Top this with small container of Cool Whip 

Florence Brittingham 


CRANBERRY SALAD 


1 pkg. lemon jello . .. .. 

Put cup hot water in small can of cranberry sauce, beat until smooth. 

Vi c. sugar 
1 c. chopped apples 
1 c. drained crushed pineapple 
Vi c. nuts 

Connie Nagel 


CRANBERRY NUT SALAD 


2 or 3 c. fresh cranberries 
Va c. water 
2 c. sugar 
1 pkg. lime jello 


Vi c. boiling water 
1 c. celery, diced 
Vi c. walnuts, chopped 


Cook cranberries in water until they pop open. Add sugar, jello dis- 
solved in !/i cup boiling water, celery and nuts. Put in mold and chill. 


J D KAilrhel! 


WALNUT JEWEL SALAD 


1 (6 oz.) pkg. strawberry jello 
Vi tsp. salt 

2 c. hot water 

1 (8‘/4 oz.) can pineapple, 
crushed 

2 Tbsp. lemon juice 


cold water 

Vi c. walnuts, chopped 
Vi c. celery, diced 
V) c. raw cranberries, chopped 
crisp lettuce 


Dissolve jello and salt in hot water. Drain pineapple, saving juice Com- 
bine pineapple juice and lemon juice with cold water to measure 1 A cups 
liquid Add to jello. Chill until mixture begins to thicken slightly. Fold in 
nuts celerv, cranberries and drained pineapple. Turn into oiled 1 ^ J uart 
mold and chill firm, at least 4 hours. Unmold onto crisp lettuce. Makes 

8 to 10 servings. 

Mrs. Louise Tarr 
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CHRISTMAS CRANBERRY SALAD 


4 c. raw cranberries, 
washed and drained 

3 oranges, peeled & pulped 

1 Vi c. black walnuts, 

finely chopped 

2 c. sugar 

Grind cranberries, mix with sugar 
with water and chill. When jello 
marshmallows, ground nuts, oranges, 
jello mold. 


2 or 3 apples, diced 

1 doz. marshmallows, cut in 
small pieces or one large 
pkg. of miniature 

2 pkg. cherry jello 

4 c. hot H 2 O (water) 

and let stand overnight. Mix jello 
begins to set, add cranberries, 
and apples. Chill. May be put in a 

Mrs. Ellen Owens 


CRANBERRY SALAD 

1 large pkg. raspberry jello 1 large can pineapple, slices 

2 c. hot water 1 c. English walnuts 

12 or 15 ice cubes 1 can whole cranberries 

Dissolve one large package raspberry jello in 2 cups hot water. Put in 12 
or 15 ice cubes. Then add one large can sliced pineapple, chopped into 
small pieces and 1 cup English walnuts, crushed or chopped. Add one can 
whole cranberries. Stir and let jell over-night. 

Note: Cut down on ice cubes if the pineapple juice is used. 

Florence Brittingham 


CRANBERRY JELLO MOLD 

1 large pkg. red jello pecans 

1 can whole cranberry sauce 1 c. hot water 
1 can crushed pineapple 

Dissolve jello with hot water. Add other ingredients. Makes a nice 
pretty jello mold for Thanksgiving or Christmas. 

Mrs. Fran Prouse 
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LAYERED FRESH FRUIT SALAD 


2 c. fresh pineapple, diced 

1 pt. fresh strawberries, 
hulled and sliced 

2 Kiwi fruits, peeled & sliced 


3 medium bananas, sliced 
2 oranges, peeled & sectioned 
1 c. red grapes 
citrus sauce 


In serving bowl, preferably clear glass, arrange layers of pineapple, 
strawberries, Kiwi, bananas, oranges and grapes. Pour citrus sauce over 
all. Cover serving bowl & chill. Serve with a selection of cheeses and 
crackers and a favorite wine. Fruits are also attractive spooned over small, 
crisp lettuce leaves, such as bibb or Boston on individual plates. Makes 10 
to 12 servings. 


Citrus Sauce: 

Vi c. fresh orange juice 
(2 oranges) 

Vi c. fresh lemon juice 
(2 lemons) 


Vi c. packed brown sugar 
1 cinnamon stick 
Vi tsp. grated orange rind 
Vi tsp. grated lemon rind 

Mrs. Louella Spring 


SIX CUP SALAD 


1 c. mandarin oranges 
1 c. coconut 
1 c. crushed pineapple 


1 c. miniature marshmallows 
1 c. cottage cheese 
1 c. Cool Whip 


Mix altogether and serve. 


Mrs. Diane Cropper 


SUMMER SALAD 

1 c. mandarin oranges, canned 1 c. chopped nuts 
1 c. pineapple chunks, canned 1 c. coconut 

1 c. maraschino cherries 1 c. sour cream 

1 c. miniature marshmallows 

Combine all of the above in large bowl and serve. 

Mrs. Deborah Dize 
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FRUIT SALAD 


12 Maraschino cherries, 
cut in half 
1 lb. pineapple cubes 
1 lb. peach slices 


2 cans mandarin orange slices 
2 large or 3 medium bananas 
1 regular size French vanilla 
instant pudding 


Drain all fruit - reserving \ l A cups of peach and orange juice - add to 
pudding mix, stir till smooth, slice bananas in pineapple juice and drain 
(this keeps them from turning brown). Add drained fruit to pudding mix- 
ture stir and chill overnight. Serves 3-10. 

Donna Hitch 


SUNSHINE SALAD 


1 (3 oz.) lemon gelatin 
1 c. hot water 

1 c. pineapple syrup in water 
1 Tbsp. vinegar 


Vi tsp. salt 
1 c. grated carrot 
2Vi c. pineapple, drained 
l A c. pecans 


Dissolve jello in water and add pineapple syrup and others. Chill till 
thickened (lightly) then fold in carrots, pineapple, and nuts. Then 
refrigerate and chill until solid. 

Shirley Rice 


EASY 

1 can pineapple chunks 
1 can mandarin oranges 
Vi can coconut 


SALAD 

Vi c. sour cream 
red cherries, cut up 
miniature marshmallows 


Mix, let set in refrigerator. 


Mrs. Grace Hurst 


MEXICAN 

3 eggs, beaten 
1 Tbsp. flour 
1 Tbsp. vinegar 
1 tsp. salt 
1 tsp. butter 


SALAD 

1 pint whipped cream 
1 lb. marshmallows 
1 tsp. dry mustard 

1 Tbsp. sugar 

2 large cans pineapple chunks 
no juice 


Cool these 9 ingredients until thick to make dressing cream marshmallows 
and pineapple chunks. Let stand in refrigerator 24 hours, serve on lettuce 
leaf. 

Helen Willin 


- 35 - 




FROSTED FRUIT SALAD 

1 small box lemon gelatin 1 can crushed pineapple, 

1 small box lime gelatin drained (save juice) 

juice of 1 lemon 3 or 4 bananas, diced 

2 c. hot water 2 c: minature marshmallows 

1 Vi c. cold water 

Dissolve gelatin in 2 cups of hot water. Add 1 Vi cups cold water & 
lemon juice. Place in square glass dish about 8x10 and put in refrigerator. 
When thick add fruit & marshmallows. Chill. When thick, put frosting on 
top. 


Frosting: . . 

2 Tbsp. flour reserved pineapple juice 

1 egg, slightly beaten plus water to equal 1 c. juice 

i/ 2 c> sugar 1 envelope Dream Whip, 

2 Tbsp. butter prepared 

Mix together flour, egg, sugar, pineapple juice and water; cook until 
thick, stirring constantly. Add 2 Tbsp. butter. Mix well. Set aside to cool. 
Prepare one envelope of Dream Whip according to directions. Add this to 
the custard. Beat well. Spread this on top of the gelatin mixture. Cover 
with plastic wrap and chill. Chopped nuts can be put on top if desired. 

Mrs. Ruth Williams 


ORANGE SALAD 

1 large pkg. orange jello 1 small can mandarin oranges 

1 c. hot water 1 small can crushed pineapple 

1 c. orange juice 

Topping: 

1 (2 Vi oz.) pkg. Dream Whip 
1 (3 3 /4 oz.) pkg. instant lemon pudding 

Mix jello with hot water, add orange juice. Drain oranges and 
pineapple, add to jello and chill until firm and add topping. Chill until 
ready to serve. 

Dorothy L. Gray 
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PINEAPPLE SALAD 


1 extra large can pineapple 
Vi lb. marshmallows 
1 egg, beaten 
Vi Tbsp. flour 


2 Tbsp. vinegar 
1 Tbsp. sugar 
pinch of salt 
Vi pt. whipping cream 


Cut up pineapple and Vi lb. marshmallows, then put on dressing. To 
make dressing cook beaten egg, flour, vinegar, sugar and salt until thick. 
Then mix with pineapple and marshmallows. Add half pint whipped 
cream (not ready-whip). Let stand in refrigerator till good and cold. Serve 
on lettuce. 


Mrs. William Mulvey 


CAKE PAN MOLD SALAD 

Drain syrup from a 1 lb. can of Dole Pineapple slices and add enough 
water to make 1 Vi cups liquid. Bring to a boil and stir into 1 pkg. orange 
gelatin. Cool until almost syrupy. 

Arrange pineapple and cherries in an 8 inch cake pan and pour on half 
(Vi) of gelatin. (Set aside the rest and keep at room temperature.) Chill 
the first layer until set. 

Combine remaining gelatin with one cup drained cottage cheese and 
pour over first layer. Let whole salad chill and set. 

To unmold, dip pan in warm water, cover with plate, invert and shake 
firmly. Try it - it’s really fun to make and serve. 


Nancy Leister 


MY COTTAGE CHEESE 

1 (# 2 ) can crushed pineapple, 
drained 
water 
V* tsp. salt 
1 pkg. lime jello 


& PINEAPPLE SALAD 

1 pkg. lemon jello 

\Vi c. cottage cheese 

1 c. mayonnaise 

Vi c. black walnuts, chopped 


Drain pineapple. To juice add enough water to make2'/2 cups of liquid. 
Heat this and add salt. When juice is hot add jello and stir until dissolved. 
W hen cool add pineapple, cottage cheese, mayonnaise and nuts. Stir and 
pour into mold. Chill until set. 


Esther F. Robertson 
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ORANGE PINEAPPLE SALAD 

1 small container Cool Whip 

1 small box orange gelatin 

1 small container cottage cheese (about 4 oz.) 

1 small can crushed pineapple, drained 

Mix dry gelatin in Cool Whip, add to the cottage cheese. Add drained 
pineapple. Put in mold or bowl and refrigerate to set. 

Mary Pruitt 


SAWDUST SALAD 

1 lb. container small curd non-dairy whipped topping 

cottage cheese 1 lb. can crushed pineapple 

1 (6 oz.) pkg. orange jello 
1 (8 oz.) container Cool Whip 
(Bird’s Eye) 

Add 2 cups boiling water to jello stir 2 minutes or until dissolved. Add 2 
cups of cold water or 2 cups of crushed ice until ice melts, (for extra fast 
setting) in large bowl. Chill 30 minutes or until thick. Add pineapple and 
stir. Add cottage cheese and stir. Add Cool Whip, stir, put back in 
refrigerator to chill about 3 hours. 

Beatrice White 


PINEAPPLE & DREAM WHIP SALAD 

1 large can crushed pineapple 

1 large pkg. Dream Whip 

1 small pkg. lime jello (or your favorite flavor) 

1 small container small curd cottage cheese 

Heat pineapple until it boils. Dissolve jello in the pineapple. Cool in 
refrigerator. While jello-pineapple mixture cools, mix Dream Whip 
according to directions on package. Add Dream Whip and cottage cheese 
to cooled jello-pineapple mixture. Put in glass loaf pan or jello mold and 
let it gel in refrigerator. 

Ellen Owens 
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JELLO SALAD 


12 large marshmallows 1 container small curd 

1 small can crushed pineapple cottage cheese 
1 pkg. jello, any flavor 1 c. whipping cream 

This is my receipe for jello salad. Any kind of jello can be used, use the 
color that suits the event. 

Heat marshmallows, pineapple and jello together until marshmallows 
melt. Set aside to cool. Stir in 1 container small curd cottage cheese. Fold 
in 1 cup of whipping cream. Refrigerate till set, and serve. 

Marian Davis 


ORANGE & PINEAPPLE SALAD 

1 small container Cool Whip 
1 small pkg. orange jello 
1 small container cottage cheese 
1 small can crushed pineapple 

Mix dry jello in Cool Whip. Add to the cottage cheese. Add drained 
pineapple. Put in mold or bowl and refrigerate to set. 

Virginia Pruitt 


FROZEN 

1 Vi c. pineapple chunks 
1 large can peeled apricots, 
chopped 

1 small bottle maraschino 
cherries, chopped 
1 c. sugar 

Drain all fruit well. Add sugar. Let stand one hour. Soften one large 
package cream cheese with milk. Add 4 Tbsp. mayonnaise and beat. Stir 
into fruit mixture. Beat Vi pint whipping cream and fold into fruit. Add 1 
cup black walnuts. Pour into ice cube trays (or any serving container) and 
freeze. Remove from freezer about 10 minutes before serving, cut into 
blocks and serve. 

Note: Miniature marshmallows may also be added. 

Jane H. Burton 


SALAD 

1 large pkg. cream cheese 
milk 

4 Tbsp. mayonnaise 
Vi pt. whipping cream 
1 c. black walnuts 
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LIME JELLO SALAD 


2 small or 1 large lime jello 

8 oz. cream cheese 

1 small can crushed pineapple 

Vi c. chopped walnuts (preferably English) 

Cut cream cheese into small pieces. Put in hot jello mixture. Blend 
cheese in with electric mixer. Blend in Vi cup chopped walnuts. I prefer 
English. 

Florence Brittingham 


LAYERED GELATIN SALAD 


1 (3 oz.) pkg. cherry gelatin 
1 Vi c. boiling water 
1 (3 oz.) pkg. lemon gelatin 
1 Vi c. boiling water 
1 (3 oz.) pkg. cream cheese, 
softened 


1 c. Cool Whip 
1 c. pecans, chopped 
1 (3 oz.) pkg. lime gelatin 
1 c. boiling water 
1 (1514 oz.) can pineapple, 
crushed, undrained 


Dissolve cherry gelatin in 1 Vi cups boiling water. Pour into a 12x71/2 x 
V /2 inch dish. Chill until firm. Dissolve lemon gelatin in 1 Vi cups boiling 
water. Gradually add to softened cream cheese. Mix until smooth. Cool. 
Fold in Cool Whip and nuts. Pour over first layer and chill until firm. 
Dissolve lime gelatin in 1 cup boiling water. Chill until consistency of 
unbeaten egg white. Stir pineapple into gelatin. Pour over the cream 
cheese layer. Chill salad until firm. Makes 12 servings. 

Mrs. Ellen Callahan 


PINEAPPLE SALAD 

1 (3 oz.) pkg. apricot jello 1 (3 oz.) pkg. cream cheese 

1 c. boiling water 4 Vi oz. container Cool Whip 

1 (10 oz.) can crushed pineapple 

Put jello in water, let set to firm. Drain pineapple (save the juice). Put 
pineapple into jello, mix well, then put in refrigerator. Cream cheese and 
pineapple juice until smooth then mix into jello and pineapple, mix well. 
Last put in Cool Whip and beat well, put in refrigerator and let it set. 

Mrs. Annie Mae Boone 
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BLUEBERRY SALAD 


2 (3 oz.) pkg. black 1(16 oz.) can crushed pineapple 

raspberry jello 2 c. boiling water 

1 (16 oz.) can blueberries 1 c. fruit juice 

Mix ingredients well, let congeal. 

Topping: 

8 oz. cream cheese 
8 oz. sour cream 
Vi c. sugar 

Mix topping well and smooth on top of jello. Makes a sheet cake pan 
full. Keep in refrigerator. 

Mrs. Agnes Thomas 


BLUEBERRY SALAD 

1 large pkg. blueberry jello 1 small can crushed pineapple 

2 c. boiling water 1 c. blueberry pie filling 

Dissolve jello in hot water and chill. When this becomes thick add 
balance of ingredients and stir. When completely jelled, top with: 

1 (8 oz.) pkg. cream cheese 1 tsp. vanilla 
Vi pt. sour cream Vi c. nuts 

Vi c. sugar 

Cream cheese until fluffy, add sour cream and mix well. Stir in vanilla 
and sugar, fold in nuts. Spread over jello and chill until ready to serve. 

Gail A . Moore 


SWEETHEART SALAD 


1 (#2) can crushed pineapple 
Vi c. sugar 
8 oz. cream cheese 
1 pkg. Knox gelatin 
Vi c. water 


2 Tbsp. cherry juice 
2 Tbsp. lemon juice 
14 red cherries, cut up 
>/2 c. Cool Whip 


Cook together pineapple and sugar. Put cream cheese into hot mixture 
and stir until dissolved. Mix gelatin with Vi c. of water - add lemon and 
cherry juice - add to pineapple mixture. Stir. Let set until solid - stir in 
Cool Whip. 

Mrs. Grace Hurst 
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WATERGATE SALAD 

1 small pkg. pistachio pudding, instant 
1 small pkg. walnuts, crushed 
Vi bag miniature marshmallows 
1 medium size container Cool Whip 
1 medium can crushed pineapple 

Mix all ingredients in a bowl and let set in refrigerator over night. 

Alberta Stigall 


PISTACHIO SALAD 

1 pkg. pistachio pudding, instant 
1 can crushed pineapple, with juice (20 oz.) 

1 container Cool Whip (10 oz.) 

Vi c. miniature marshmallows 
Vi c. nuts 

Mix together and chill for 2 hours or more. 

Mrs. Mary Pruitt 


WATERGATE SALAD 

1 (20 oz.) can crushed pineapple 
1 box pistachio pudding, instant 
1 c. miniature marshmallows 
1 large container Cool Whip 

Mix pineapple and pudding together, add marshmallows, add Cool 
Whip and chill. 


Deborah Richmond 


GRAPE SALAD 


2 Tbsp. mayonnaise 24 marshmallows, large 

1 (8 oz.) pkg. cream cheese (cut in 3 sections) 

1 can crushed pineapple, drain Vi pt. whipping cream 
except 2 Tbsp. of juice 

2 c. grapes, cut in half, 
remove seeds 


Cream mayonnaise and cream cheese together, add crushed pineapple, 
2 Tbsp. juice, grapes and marshmallows. Whip Vi pt. of whipping cream 
and fold in mixture. 


June Bozman 
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YUM YUM SALAD 


1 large pkg. lemon gelatin 

2 c. hot water 

Vz lb. pasteurized cheese, 
grated 

1 can crushed pineapple, 
drained 


1 Tbsp. vinegar (I omit this) 

Vz pkg. miniature marshmallows 
Vz c. pecans, chopped 
1 container dessert topping, 

Cool Whip 


Dissolve gelatin in hot water. Refrigerate until quivering stage. Add 
remaining ingredients. Chill until jelled. 

Mary Pruitt & Virginia Pruitt 


BOILED SALAD DRESSING 

Va c. water 
Va c. vinegar 
10 Tbsp. sugar 
2 Tbsp. flour 
Vz tsp. salt 

Put water & vinegar in double boiler and let heat, while beating the 
eggs. Add milk to the eggs. Measure flour, salt & sugar together, add to 
the milk and eggs. Mix well, then pour slowly into the water & vinegar. 
Stir constantly until thick. When cool add the Vi cup mayonnaise, store in 
refrigerator. Excellent for chicken salad. 

Louella H. Spring 


1 small can evaporated milk 
3 Tbsp. French’s Mustard 
3 eggs 

Vz c. mayonnaise 


SALAD DRESSING 

2 larce eees 2 or 3 Tbsp. mustard 

Vi c sugar Vi c. vinegar 

2 Tbsp. cornstarch (level spoon) 

Beat eggs good, add sugar, cornstarch and mustard; then vinegar, mix 
eood. Then cook over low heat let bubble a little, if a little thick, thin with 
a little milk, cool a little while then add as much salad dressing or mayon- 
naise as you have of your cooked dressing. Mix it good and beat until 
fluffy. Very good for chicken salad and potato salad. 

Elsie O. Warren 
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COLE SLAW DRESSING 

2 eggs 

2 Tbsp. sugar 
1 Tbsp. butter 
1 c. vinegar 

Beat eggs and sugar, seasoning, vinegar & butter, cook in double boiler 
until thick like a custard. If not thick enough you can mix a teaspoon of 
cornstarch in a little water. 

Estelle Nichols 


1 tsp. mustard 
Va tsp. pepper 
Vi tsp. salt 


COOKED SALAD DRESSING 


Va c. flour 
1 Tbsp. sugar 
1 tsp. salt 
1 tsp. dry mustard 
few grains of cayenne 


2 eggs 
Va c. butter 
1 Vi c. milk 
Vi c. vinegar 


Combine flour, sugar, salt, mustard, and cayenne in top of double 
boiler. Stir in eggs, butter, milk, and vinegar a little at a time. Cook over 
boiling H 2 0, stirring constantly until mixture begins to thicken. Remove 
from heat; pour into bowl or jar. Cover and cool. Refrigerate. 2Vi cups. 

Joyce Wilkins 


Vi c. cold water 
1 pkg. plain, plus 
1 Tbsp. gelatin 
4 eggs 
Va c. sugar 


MUSTARD RING 

3 Tbsp. dry mustard 
Vi c. vinegar 
Va tsp. salt 

Vi pt. whipping cream 
1 tsp. horseradish, optional 


Soak gelatin in cold water. Beat eggs well, add sugar, beat til thick and 
lemon color. Add mustard, salt and vinegar. Cook in double boiler until 
consistency of mayonnaise. Add gelatin, mix thoroughly, cool and fold in 
Vi pt. cream, whipped. Turn into ring mold and chill. 1 tsp. prepared 
horseradish may be added if desired. Delicious served with baked ham. 
Makes 4 to 6 servings. 

Mrs. Elaine Brewing ton 
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Since I am not sure just how you plan the book, find enclosed 
something I picked up in a school cafeteria. 




PLANT A GARDEN 

4 Rows of Peas 

1. Preparedness 

2. Promptness 

1 3. Pefserverance 
4. Politeness 





3 Row Squash 

1. Squash gossip 

2. Squash criticism 

3. Squash indifference 


3 Rows Lettuce 

1. Let us be truthful 



2. Let us be loyal 

3. Let. us work together 


4 Rows Turnips 

1. Turn up on time 

2. Turn up with a smile 

3. Turn up with a new idea 

4. Turn up with determination 


Lavinici S. Fleam 
Specialist, Child Nutrition Section 
Maryland Stale Department of Education 



ASPARAGUS CASSEROLE 

In buttered casserole place a layer of asparagus then a layer of crumbled 
cheese nips. Wet with cream of mushroom soup mixed with Vi can of 
water. Finish casserole with cheese nips on top. 

Betty Rayne 


FRIED BAKED BEANS 

1 (1 lb.) can baked beans 1 tsp. mustard 

3 slices bacon, 2 tsp. catsup 

fried & crumbled Vi c. brown sugar 

Vi onion, chopped syrup 

Fry bacon, set aside - then put beans in same skillet, bacon grease and 
all and fry this about 2-3 minutes. Then add onion, then add remaining in- 
gredients and fry all this over medium heat for 5-10 minutes. Keep stirring 
and then put on warm or low heat until you are ready to eat. 

Kathy Timmons 


HOMEMADE BEANS 

1 lb. dried beans 1 (1 lb.) can tomatoes 

1 large onion 2 Tbsp. brown sugar 

1 green pepper 2 tsp. prepared mustard 

Va lb. bacon, sliced or diced Vi to 1 tsp. Tabasco sauce 

2 tsp. salt Vi tsp. Worcestershire sauce 

Place beans in large saucepan and cover generously with water. Bring to 
a boil, reduce heat, cover and simmer about 1 hour or until tender. Saute 
onion and pepper in 2 Tbsp. oil in small skillet for 5 minutes. Add to 
beans with remaining ingredients. Cover and simmer 1 hour stirring fre- 
quently. Add water if necessary during cooking. Serves 6 to 8. 

Sadie Bennett 


QUICK BAKED BEANS 


2 slices bacon 
2 Tbsp. diced green pepper 
Va c. chopped onion 
1 (16 oz.) can pork and beans 


2 tsp. mustard 
1 Tbsp. catsup 
1 Vi Tbsp. Domino dark 
brown sugar 


Let boil for 10 to 15 minutes. 


Carolyn Morgan 
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barbecue beans 


1 Tbsp. margarine or butter 
1 c. onion, chopped 
1 green pepper, chopped 
1 tsp. prepared mustard 
1 Tbsp. brown sugar 


1 Tbsp. bean liquid 
1 Tbsp. vinegar 

1 (10'/2 or 3 /4 oz.) tomato soup 
salt & pepper to taste 
4 c. cooked lima beans, drained 


In m quart baking dish. Bake 375“ oven for 45 minutes. 


llM 


BUTTER BEAN SPECIAL 


1 qt. butter beans, shelled 
and cleaned 
(or 3 boxes frozen) 

3 c. water 

salt & pepper to taste 

Cook beans in salted water until 
Add: milk, butter, sugar, salt anc 


3 c. milk 
1 stick butter 
Vi c. sugar or 

sugar substitute to equal Vi c. 

tender (approximately Vi hr.). Drain_ 
I pepper. Simmer at low heat for 15 



minutes. 


Andrew Purcell 


STRING 

3 Tbsp. melted butter 
2 Tbsp. flour 
1 tsp. sugar 

1 Tbsp. chopped onion 
\Vi c. grated cheese 


BEAN CASSEROLE 

Vi c. cornflake crumbs 
24 oz. French style string beans, 
cooked 

1 c. sour cream 
1 tsp. salt - pepper 


Simmer flour and 2 Tbsp^butter over low heat for. 
minutes. Yum Yum!! 

Dorothy Payne 


■ 

■ 

■ 

I 

i 

I 
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GREEN BEAN SUPREME 


1 large can green beans 

2 or 3 medium size onions, chopped 

3 or 4 slices crisp bacon, broken in small pieces 
1 can cream of mushroom soup 

Fry bacon until crisp, remove from pan. Add green beans and onions to 
bacon grease. Add cream of mushroom soup and 1 can of water, mix well. 
Add bacon pieces and heat until hot. 

Bonnie Sparks 


STRING BEAN SPECIAL 

1 large can French style string beans (drained) 

1 can cream of mushroom soup 
1 can French fried onion rings 

Put into casserole dish, put drained French style string beans and add 
the can of creamed soup. Stir until all is mixed well. Bake at 350° until 
mixture is bubbly. When casserole is heated throughout, add can of 
French fried onion rings on top and put back into oven until brown. 

Note: For a change of taste add cream of celery soup, cream of onion, 
or any creamed soup in place of cream of mushroom. 


Terri Renshaw 

HARVARD BEETS 

1 can whole beets 
Vi c. sugar 
1 Tbsp. cornstarch 
Vi c. beet liquid 

Mix sugar, salt and cornstarch. Add beet liquid and vinegar gradually. 
Cook over low heat until thick and clear. Add drained beets and heat 
thoroughly. Add butter and serve hot. 


Vi c. vinegar 
2 Tbsp. butter 
Vi tsp. salt 


Vicki Taylor Treogoe 


BROCCOLI CASSEROLE 


3 boxes chopped broccoli, 
(partially thawed) 

1 medium onion 
1 can cream of mushroom soup 


1 c. salad dressing 

1 c. grated sharp cheese 

2 eggs, beaten 
crushed crackers 


Mix all ingredients together. Put in 3 quart baking dish. Bake at 350° for 
35 to 40 minutes. Top with crushed cracker crumbs. 

Mrs. Jeanne R. Cullen 
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BROCCOLI CASSEROLE 

2 pkgs. frozen chopped 1 c. mayonnaise 

broccoli, well drained 3 eggs, beaten 

1 c. cream of mushroom soup Vi stick butter or margarine 

1 c. grated cheddar cheese buttered bread crumbs 

1 small grated onion 

Mix all together, except bread crumbs. Top with the buttered bread 
crumbs. Bake at 350° for 30 or 40 minutes. Serves 10. 

Mrs. William H. Bull 


BROCCOLI 

2 (10 oz.) pkg. frozen chopped 
broccoli 

1 can cheddar cheese soup 

2 beaten eggs 
milk 


CASSEROLE 

1 c. mayonnaise 

2 tsp. chopped onion 
salt & pepper 

bread or cracker crumbs 


Cook broccoli 5 min., drain. Place in casserole dish. Mix together soup, 
e gg S mayonnaise, onion, salt & pepper and thin with milk to a sauce con- 
sistency. Stir into broccoli. Sprinkle bread or cracker crumbs on top. Bake 
at 350° til bubbly (30 minutes). Serves 6-8. 


m I M I II 


RICE & BROCCOLI CASSEROLE 

i /4 c. rice * c. onions 

i/ 2 c. cut celery 3/i stlc ^ °^ e0 


Saute above and add: 

1 can mushroom soup 
1 (8 oz.) jar Cheez Whiz 


1 c. water 

1 pkg. frozen chopped broccoli 


Grease casserole dish, thaw broccoli and separate with fork. Mix and 
bake at 350° until rice is soft and well browned, approximately 1 hour. 

ro f/7 


BROCCOLI CASSEROLE 


Cook broccoli and drain. 

Beat 1 egg for each box of broccoli used. 
Vi c. grated cheese 
Vi c. cream of celery soup 
1 stick margarine, melted 
Vi tsp. salt 


Mix above ingredients together. Then add to broccoli and mix. 
greased casserole. Sprinkle bread or cracker crumbs on top. 
minutes at 350" or til top is brown. 


Place in 
Bake 35 
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Mrs. Pearl K. Gillespie 


BROCCOLI - CHEESE PIE 


6 c. water 
1 tsp. salt 

3 oz. uncooked macaroni rings 
(about l A cup) 

1 egg yolk 

1 Tbsp. snipped chives 
1 c. shredded cheddar cheese 
(about 4 oz.) 

1 pkg. (10 oz.) frozen chopped 
broccoli 

Heat oven to 375°. Heat water and 1 tsp. salt to boiling. Stir in 
macaroni. Boil until tender, 5 to 8 minutes. Drain, rinse in cold water. 

Beat egg yolk; stir in macaroni and 1 Tbsp. chives. Press mixture against 
bottom and side of greased 9 inch pie plate with back of spoon. Bake 10 
minutes; remove from oven. Cool 10 minutes. 

Increase oven temperature to 425°. Sprinkle cheddar cheese over crust. 
Prepare broccoli as directed on package, using Vi tsp. salt; drain. Arrange 
broccoli on cheese. Beat eggs, egg white, cottage cheese, 1 Tbsp. chives 
and 1 tsp. salt; pour on broccoli. Sprinkle with paprika. Bake uncovered 
15 minutes. Reduce oven temperature to 300°. Bake until knife inserted 1 
inch from edge comes out clean, about 30 minutes. Cool 10 minutes 
before serving. Serves 6. 

Robin McIntyre 


Vi tsp. salt 
4 eggs 
1 egg white 

1 c. creamed cottage cheese 
1 Tbsp. snipped chives 
1 tsp. salt 
paprika 


TASTY BROCCOLI 

1 - 2-lbs. cooked broccoli 
bread crumbs 
lemon juice 

Cheese sauce: 

Vi c. milk 2 Tbsp. margarine 

1 Tbsp. flour Vi c. grated cheese 

Stir over low heat: milk, flour, margarine to a thin liquid, then add 
Vi cup grated cheese. Place broccoli in baking dish. Add layer of fine 
bread crumbs, and a few drops of lemon juice. Top with cheese sauce. 
Bake 10 minutes at 375°. 

Lola Griffith 
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CABBAGE CASSEROLE 

1 medium head cabbage, sliced rather coarsely 
Cook in pan covered with water with a little salt added. Cook until just 

“SS.“r„ S »»«. «U plenty of .he.* to 

sliced *heese. a Spr^kie ^Iwker CTifm^over^heese. Cove* ' a **^Jrown* 
bake until bubbly, uncover and finish baking until top is nice and 
(1 use Ritz cracker crumbs.) Bake at 350 . 

Elva Pennewell 


FRIED CABBAGE 


Vi to 1 head cabbage, chopped 
meat grease 

Melt grease, add cabbage and fry slowly until hot. Season with salt and 
pepper to taste. 

Mrs. Bonnie Sparks 


SAVORY RED CABBAGE 


3 Tbsp. bacon fat plus 
crumbled bacon 
2 medium onions, finely diced 
Vi c. vinegar (or lemon juice) 
Vi c. water or grape juice 


2 tsp. salt 
dash paprika 
2 Tbsp. sugar 

4 to 6 c. shredded red cabbage 


Combine ingredients and boil until tender. 


Mrs. Audrey Smith 


CREAMED CARROTS 

4 lbs. carrots, cooked slice thin 


Sauce: 

2 Tbsp. flour 
2 oz. margarine or butter 


1 c. milk 

sharp cheese to taste 


Mix flour and margarine over slow 
until smooth. Add cheese and mix in 


heat in frying pan. Add milk and stir 
smooth. Then add cooked carrots. 

Mrs. Annie Mae Boone 
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GLAZED CARROTS WITH HERBS 

2 c. raw sliced carrots l A c. butter or margarine 

2 Tbsp. chopped parsley 1 Tbsp. sugar 

1 tsp. celery seed or 1 c. water 

other dried herbs 

Mix carrots, parsley and celery seed and/or herbs. Place in greased 
baking dish of 1 quart capacity. Dot with butter, sprinkle with sugar. Add 
water; bake in moderate over (375°) about 45 minutes or until carrots are 
tender. Makes 4 servings. 

Alice V. Taylor 


CAULIFLOWER CHEESE 

1 cauliflower 3 Tbsp. flour 

salt Vi pt. milk (1 cup) 

3 Tbsp. margarine 3 Tbsp. grated cheese 

Trim and wash cauliflower; cook about 20 minutes, adding salt to taste. 
Drain, meanwhile, melt margarine; stir in flour and gradually add the 
milk. Continue stirring to prevent the sauce from becoming lumpy. Add 
Vi cup of water from the saucepan in which the cauliflower is cooking. 
Stir until boiling, add the grated cheese and heat long enough to melt. Put 
cauliflower in greased fire-proof dish and pour sauce over. Bake in 
moderate oven (350°) about 30 minutes. Decorate with sliced carrot, 
tomato and parsley if desired. 

Mrs. Levene Galen 


DEEP FRIED CAULIFLOWER 

1 medium cauliflower V* c. flour 

Vi c. milk V* tsp. salt 

yolks of 2 eggs 

Wash cauliflower and separate the flowers. Boil until tender (with 1 tsp. 
salt in the water), then drain. A slice of lemon boiled with it keeps it 
perfectly white. Beat egg yolks until light. Add milk, salt and flour. Beat 
smooth with egg beater. Dip each section of cauliflower into batter. Drop 
in hot Crisco, heated to 385 to 395° or when a piece of bread browns in 20 
seconds. Fry until brown and serve with following hot sauce: 

White Sauce: 

3 Tbsp. Crisco !4 tsp. paprika 

3 Tbsp. flour Vi tsp. salt 

i/8 tsp. pepper 

Rub to a paste over fire. Add 1 Vi c. boiling water. Last add 1 tsp. lemon 
juice. 
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Katherine Larmore 


BAKED CORN 


1 can creamed corn pinch of salt 

2 Tbsp. sugar Vi c. fine bread crumbs 

2 eggs 2 Tbsp. margarine 

Vi c. milk 

Melt 2 Tbsp. margarine in baking dish. Mix above ingredients and pour 
in baking dish. Bake in 375° oven for 20-30 minutes until center is firm. 

Lola Griffith 


CORN FRITTERS 

3 eggs, separated i/8tsp. pepper 

Wi c. cream style corn Vi c. all-purpose flour, sifted 

Vi tsp. salt Vi c. fat or oil 

Beat egg yolks until light. Add corn, seasonings and flour. Stir to blend. 
Fold in stiffly beaten egg whites. Drop by spoonful into skillet of hot fat. 
Cook until brown, turning once. Drain on paper towel. Serve with 
chicken, sausage or bacon, or with butter, syrup or jam. Serves 6. 

Dorothy Brittingham 


CORN PUDDING 

2 eggs Va to Vi c. sugar 

1 (#2) can crushed corn 2 Tbsp. butter 

1 (#2) can cream 2 Tbsp. cornstarch, heaping 

Mix sugar and cornstarch together and then a little cream to make a 
paste. Then add the rest of the ingredients. Put butter on top and bake for 
45 to 60 minutes or until thick. 

Mary Pruitt 


BAKED CORN PUDDING 


Vi stick melted butter 
2 eggs, well beaten 
Vi c. sugar 
1 Tbsp. cornstarch 
Vi tsp. salt 


Vi tsp. pepper 
1 large can corn, 
crushed or whole 
1 c. milk 


Grease pan well. Bake in preheated 400° oven until knife comes out 
clean and brown as you like. 


Ruth Wain right 


V 
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CORN FRITTERS 


1 can corn 
dash of salt 
3 c. flour 
1 tsp. vanilla 


2 Tbsp. baking powder 

1 c. sugar 

2 eggs 

Vi c. milk 


Mix all together and fry fritters until golden brown on each side. 

Elizabeth Dona way 


CORN FRITTERS 


3 eggs, separated Vi tsp. salt 

1 (12 oz.) can com, whole V* tsp. pepper 

kernal, drained Vi c. salad oil 

Vi c. all purpose flour 

Beat egg yolks well; stir in corn, flour, salt and pepper. Fold in stiffly 
beaten egg whites. Drop batter by tablespoon full into oil heated to 375°. 
Cook until golden color, turning once. Drain on paper towels. Yields 
about 1 dozen. 

Louella H. Spring 


CORN PUDDING 

1 (17 oz.) can yellow corn, 1 Tbsp. flour 

crushed 1 Tbsp. margarine 

2 eggs, slightly beaten Vi c. milk (whole) 

2Vi Tbsp. sugar 

Combine all ingredients in mixing bowl, mix well. Pour into buttered 
baking dish. Bake at 375° for 1 Vi hours. 

Mrs. Doris Kirby 


CORN PUDDING 

1 can cream style corn 2 tsp. flour or cornstarch 

1 c. milk 3 /4 c. sugar 

2 eggs little black pepper 

1 tsp. salt 

Put in buttered baking dish. Cook until a knife comes out clean. 

Blanche P. Sturgis 
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CORN PUDDING 


Vi c. sugar 

3 Tbsp. all purpose flour 
3 eggs, well beaten 
1 (17 oz.) can whole kernal 
corn, drained 


2 c. milk 
Vi tsp. salt 
Va c. margarine 


Combine sugar and flour; 
well. Pour in greased baking 


add eggs. Stir in corn, milk and salt. Mix 
dish and bake 1 hour at 400°. 

Joyce Marvel 






CORN CUSTARD 


2 c. milk 
2 eggs, beaten 
Vi c. sugar 
2 Tbsp. cornstarch 


Va tsp. salt 

2 Tbsp. butter 

2 c. corn, fresh or canned 


Heat milk in double boiler. Stir in beaten eggs, sugar, cornstarch, salt 
and but,™. Sth well. Add corn last. Pour in a casserole, se, m pan of hot 
water in oven. Bake 1 hour at 325°. Serves 6. 

Beatrice White 




CREAMY CORN PUDDING 


1 (17 oz.) can cream style corn 

2 eggs, beaten well 
1 tsp. salt 


dash of pepper 
2 Tbsp. butter or margarine 
2 Tbsp. sugar 


Beat eggs well and combine all other ingredients - except the butter or 
marine 8 m a baking dish, place the butte, .in f the bottom of the dtsh and 
then pour corn mixture over it. Bake at 350 for 1 h 


7 LTnrric Jr 


CORN PUDDING 


Vi block of butter 
(melt in baking dish) 
3 eggs 
1 c. sugar 


pinch of salt 
1 Tbsp. flour 

1 can creamed corn 

2 c. milk 


In a mixing bowl beat eggs slightly with a fork. Add »r flo 
salt. Pour in creamed corn and mix thoroughly. Add milk and ^°| ed 
butter and mix well. Pour into 1 Vi quart baking dish and bake at 400 

about 1 hour or until set. 

Nancy Allen 
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CORN PUDDING 


6 ears sweet com or 
1 (16 oz.) can whole 
kernal corn 
3 Tbsp. melted butter 
1 tsp. salt 


Va tsp. white pepper 
2 Tbsp. sugar 
2 Tbsp. flour 
2 eggs 
1 pt. milk 


Cut corn from cob being careful to avoid cutting cob. Add butter, salt, 
pepper, sugar and flour. Beat eggs slightly and add these also. Then beat 
all together. Add milk to corn mixture and bake in Pyrex or Corning Ware 
baking dish in moderate oven, about 350° for about one hour. Cover dish 
for the last half hour. 


Mrs. Effie Horseman 


CORN PUDDING 

3 tsp. corn starch 1 can (16 or 17 oz.) creamed 

1 c. sugar corn 

2 eggs 1 can (13 oz.) evaporated milk 

Mix sugar, cornstarch and milk then pour in creamed corn and blend. 
Pour whole mixture in casserole dish and bake in 325° oven for 
45 minutes. 

Debbie Geckle 


CORN PUDDING 

2 cans creamed corn 2 Tbsp. sugar, 

4 eggs, beaten (add more sugar if you wish) 

4 Tbsp. flour Vi tsp. salt 

1 c. canned milk, undiluted 

Dot top with butter, bake for 30 minutes. 

Mrs. Bertha Silvia 


2 oz. butter 

2 Tbsp. flour 

3 Tbsp. sugar 
milk 


CORN PUDDING 

2 eggs, beaten well 
1 can corn 
dash nutmeg 

pinch of salt & dash of pepper 


Add enough milk for smooth white sauce. Boil together until it 
thickens, then mix together 2 eggs, beaten well, 1 can corn, dash of 
nutmeg, pinch of salt, dash of pepper. Stir cooked sauce into corn mix- 
ture. Thin with milk. Bake 1 hour in moderate oven. 


Ruth Elliott 
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CORN FRITTERS 


2 c. corn 

1 egg, well beaten 
1 Vi tsp. sugar 
X A tsp. salt 


Va tsp. pepper 
1 Tbsp. melted butter 
Va c. flour 

Vi tsp. baking powder 


Combine corn, egg, sugar, salt, pepper and butter. Mix and sift nour 
and baking powder. Add to first mixture and mix thoroughly. Drop batter 
from spoon into oil in a hot frying pan. Brown both sides. Serves 6. 


Un\iori\) Rrnmlpv 


CORN PUDDING 

1 can (15 oz.) cream style corn dash Tabasco sauce 

1 can (13 oz.) evaporated milk 1 Tbsp. sugar 

2 Tbsp. cornstarch 2 eggs, beaten 

Va tsp. salt 1 c - 


Preheat oven to 350°. Grease casserole or an 8 x 8 x 2 inch baking pan 
with butter or margarine. In medium bowl, mix cream style corn, 
evaporated milk, cornstarch, salt, Tabasco sugar, eggs and milk. Pour 
corn mixture into prepared pan and bake for 40 to 45 minutes or u 
pudding is set. 




EGGPLANT 

Cut one eggplant in slices and soak in two salt waters. Squeeze water 
out. Dip slices in egg, salt and pepper, then dip in bread crumbs. Fry m 
deep fat. Then put in casserole. Pour tomato sauce over it. Also put garlic 
in the tomato sauce. Bake at 450° until brown. 

LI/," ll n\) 


EGGPLANT PARMIGIANA 


2 eggplants (about 1 lb. each) 
salt - flour 

1 (15 oz.) can tomato sauce 
Vi tsp. thyme 


Vi tsp. garlic powder 

Vi lb. mozzarella cheese, grated 

Vi c. parmesan cheese, grated 


Peel eggplant and cut into Vi inch slices. Spread in a single layer. 
Sprinkle with salt, let stand 15 minutes to remove excess moisture. Pat 
dry Dip slices in hour, brown in hot oil, drain. Combine tomato sauce 
thyme garlic. Arrange layers of eggplant, sauce, mozzarella and 
parmesan cheese in a 2 qt. casserole. Bake 350“ - 30 minutes. Can be 
frozen before baking. 


Ruth Twining 


EGGPLANT SUPREME 


1 medium eggplant 
Va c. onion, chopped 

Va c. green pepper, chopped 

2 Tbsp. oleo 


Vi lb. cheddar cheese, grated 
1 can cream of mushroom soup 
Vi c. saltine crackers, coarsely 
crushed 


Peel and cube eggplant; boil in unsalted water until tender. Drain 
thoroughly. Meanwhile melt oleo and saute onion and green pepper until 
tender. Put a layer of eggplant into buttered casserole, then a layer of 
onions and peppers. Then spread Vi can of mushroom soup over layers in 
casserole, sprinkle with half of the cheese. Repeat the layers, then cover 
with a layer of crushed crackers. Bake at 350° for Vi hour, uncovered. 

Helen Bozman 


ITALIAN EGGPLANT 

Place in separate layers in 2 qt. casserole - eggplant slices, 8 inch cooked 
noodles (break before cooking) 2 cups; 1 cup thin sliced green pepper; cut 
up tomatoes 2 cups or 1 can. Sprinkle each layer with a little flour, salt and 
pepper. Pour beef broth or bouillon, Vi cup, over top of casserole. 
Sprinkle with grated sharp cheese and more flour, salt and pepper. Dot 
with butter. Top with bread crumbs. Bake 1 hr. at 350°. 


Ruth Bradley 


COLLARD GREENS 

2 lbs. fresh collard greens 
(or 2 (10 oz.) pkg. frozen 
chopped collard greens) 


WITH SALT PORK 

3 c. water 

Wi tsp. salt 

Vi c. diced salt pork 


Remove pulpy stems and discolored spots on greens. Wash leaves 
thoroughly, drain well, and chop. Combine collards, water, and salt in a 
dutch oven. Bring to a boil; reduce heat to low. Simmer, uncovered, for 25 
minutes or until tender. Drain well. (Prepare frozen collards according to 
package directions). Cook salt pork in a skillet until golden brown; do not 
drain. Add collards, stirring lightly. Cook over low heat 5 minutes. Yield 6 
to 8 servings. 


Mrs. Sara M. P hip pin 
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GREENS 

How to cook turnip greens, kale, collards, all kinds of greens: 

Greens will shrink, so a large amount will end up with a bowl full, 

1 peck will yield about 1 pint. 

Pick, clean, cut off long stems, wash and change water about three 
times until water is clean. 

Use a large kettle or pot filled about one third full of water, bring to a 
boil. 

Salt to taste about 1 teaspoon. Use bacon drippings or fat pork for 
seasoning. Put in 1 teaspoon baking soda. It will foam up. Immediately 
put in washed greens by handfulls until you get them all in your pot. Press 
them down with spoon. 

Cook over medium heat, watch, stir now and then. Make sure they 
don’t boil over. Cook about 30 minutes or until they cook all to pieces. 
Test with a fork, put a few in small dish. Taste. 

Remove from heat, strain off all the water in large colander or sieve and 
cool. 

Enjoy as nutritious vegetable with any meal. 

Mrs. Hall Cropper 


SPINACH LOAF 

Cook briefly and drain well: 

2 c. frozen spinach or 2 qt. sauce pan fresh 
2 eggs, slightly beaten 

Make White Sauce: 

2 Tbsp. margarine 3 Tbsp. flour 

(may saute 1 chopped onion 1 c. milk 
if desired) salt to taste 

Combine spinach, white sauce, slightly beaten eggs and pour into 
buttered casserole dish. Bake 35 to 40 minutes at 350°, until knife inserted 
comes out clean. 

Jane Eby 


MACARONI & CHEESE 

10 oz. macaroni 1 Tbsp. salt 

10 oz. cheese (mild or sharp) Va tsp. pepper 
13 fl. oz. evaporated milk 

Boil macaroni in 2 qts. water and salt. Grate cheese. After macaroni is 
cooked, rinse in cold water, and drain. In baking dish, layer macaroni and 
cheese starting with macaroni. Make sure there is a smooth layer of cheese 
on the top. Sprinkle pepper and add milk. Bake at 400° until top is nice 
and brown (about 35 min.) Serves 5. 

Lillie Bowman 
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MUSHROOM - BACON PIE 


1 lb. mushrooms, sliced 
6 slices bacon, diced 

2 cloves garlic, minced 
2 Tbsp. olive oil 

4 eggs, beaten 


1 c. grated parmesan cheese 
Vi tsp. salt 
i/8 tsp. pepper 
1 unbaked 9” pastry shell 


Saute mushrooms, bacon, garlic and parsley in oil until mushrooms are 
tender, drain, cool 10 to 15 minutes. Combine eggs, cheese and seasoning. 
Mix well, and stir into mushroom mixture. Pour into pastry shell and bake 
at 350° for 30 minutes. Yields 6 to 8 servings. 

Mrs. Wallace Spring 


FAT RASCALS 


5 medium baking potatoes, 
grated 

2 Tbsp. all-purpose flour 
5 Tbsp. cheddar cheese, 
shredded 


2 eggs, beaten 
Vi tsp. salt 

dash of cayenne pepper 
vegetable oil 


Combine all ingredients except oil in a large mixing bowl; mix well. 
Drain any liquid that accumulates. Pour oil into a large skillet to the depth 
of i/8 inch; heat oil to 350°. Drop potato mixture into hot oil, Va cup at a 
time; flatten slightly with spatula. Cook 3 minutes on each side or until 
potatoes are browned. Add additional oil as necessary. Yield 8 to 10 
servings. 


Mrs. Sara M. Phippin 


BAKED POTATOES STUFFED WITH CRABMEAT 

Vi lb. crabmeat or shrimp Vi c. sour cream 

6 baking potatoes Vi c. whipped butter 

Va tsp. salt Va tsp. red pepper 

Vi c. chopped onion parsley flakes 

Wash potatoes, then bake. Cut in half after baking, dip potato from 
shell, mix all ingredients in bowl with potatoes. Stuff shell, sprinkle with 
parsley flakes and a dash of red pepper. Bake in oven, 350°, for 20 
minutes. 


Dorothy Baldwin 
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DELUXE POTATOES 

ySTJKSffl SSSSatA. -p * — • 

1 tsp. green parsley, minced 
1 tsp. green onion, minced 
1 Tbsp. sharp cheese, shredded 
Va tsp. salt 

Whip altogether put in potato cups, sprinkle over with shredded cheese, 
bake until brown. 


NO PEEL POTATO CASSEROLE 


Mix together: 

1 c. hot water 
1 pkg. dry onion soup mix 
i/ 2 c. melted margarine 


Wash and cube 8 medium unpeeled potatoes. 

Place potatoes into a greased 2 qt. casserole and Ipoui 

nTh'ows o? umU P p e o r ta 0 toes St are B done CO stir e occasionally and garnish with 
parsley flakes on top. 






FRIED SQUASH 

Slice squash, sprinkle with salt and pepper, dip in egg, dip in flour. 
Cook in small amount of butter or oil, until golden brow . 

* Awe* Jnhnnip 1 .PWIS 


SQUASH WITH 

3 c. squash, sliced & peeled 
Va c. sugar 
2 Tbsp. butter 
Vi tsp. salt 
2 Tbsp. flour 


CHEESE SAUCE 
1 c. milk 

1 1/2 c. grated cheese 
1/2 c. cornflakes 
paprika 


»«. » J50> ,op “ 


brown. 


Dorothy Perry 
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GENE’S SQUASH SURPRISE 

2 qts. sliced squash, salt & pepper to taste 

green or yellow (or both) 2 c. cooked macaroni 

3 medium onions, sliced thin 12 slices sandwich cheese 

2 tsp. garlic powder 

In large pan stir fry squash, onions, garlic powder, salt and pepper, in 
oil, until tender (approx. 10 minutes). Drain, add cooked macaroni, place 
this mixture and cheese slices alternately in baking dish, ending with 
cheese on top. Bake at 325° for 10 minutes. 

Any fresh vegetable can be added with squash, such as tomatoes, corn, 
etc. This can be used for a main dish. 

Gene Cook 


SQUASH 

2 c. raw' squash, grated 
V* tsp. grated onion 
dash pepper 
2 tsp. sugar 
1 tsp. salt 
6 Tbsp. flour 


FRITTERS 

2 eggs 

2 tsp. butter or margarine, 
melted 

1 tsp. baking powser, optional 
(add last) 


Combine squash, onion, pepper, sugar, salt and flour. Beat eggs and 
add to squash mixture. Add butter. Just before dropping from tablespoon 
on oiled griddle add the baking powder, if desired. Cook until golden 
brown. 


Shirley Austin & Gladys Hastings 


WHITE SQUASH CASSEROLE 

2 medium white squash 1 slice white bread 

6 slices bacon parmesan cheese 

1 medium onion, minced salt & pepper to taste 

1 egg, beaten 

Peel and parboil squash until just tender. Drain, mash with potato 
masher. Fry bacon until crisp. Drain. Soak bread in egg; mash until bread 
is very soft and all the egg is absorbed. Break bacon into small pieces. 
Combine all ingredients. Pour into greased baking dish. Top with 
parmesan cheese, grated. Bake covered for 20 - 30 minutes at 350°. 
Uncover for last 5 minutes. 
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SQUASH casserole 


4 squash, cooked & drained 
2 slices bread, crumbled 
1 c. milk 

1 c. grated cheese 


Vi stick butter 
2 Tbsp. onion, grated 
2 eggs, beaten 
salt & pepper to taste 


Combine and bake in greased casserole at 350° for 45 minutes 
firm. 


Dehbv 


or until 
Majors 


SQUASH BALLS 

2Vi to 3 c. tender young pinch of salt & pepper 

yellow squash 1 Vi tsp. sugar 

1 egg pancake flour 

Grate about 2Vi to 3 cups young tender yellow' squash. Add one egg, 
pinch of salt and pepper. Add 1 Vi tsp. sugar and enough pancake flour to 
make them stick together. Drop by teaspoon into deep fat until golden 
brown on all sides. Drain on paper towel. 

You can grate squash and freeze in plastic bags. Thaw and drain. Use as 
directed. 

This is a good way to get kids to eat squash. 

Phyllis Ann Sanders 


SQUASH CASSEROLE 


2 lbs. summer squash, sliced 

1 small onion 

Vi c. grated cheese 
Vi c. butter 

2 eggs, beaten lightly 


Vi c. milk 
1 tsp. sugar 
6 crackers, crumbled 
salt & pepper to taste 


Cook squash in boiling, salted water to cover, until just tender. Drain 
and set aside. Meanwhile, saute onions in butter until tender. Add to the 
cooked squash with eggs, milk, cheese, sugar and the crackers. Season 
with salt and pepper. Spoon into a greased casserole. Top with additional 
cracker crumbs. Bake at 325° for 1 hr. Can be made ahead and frozen 
before baking. 

Kaye Chatham 
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YELLOW SQUASH FRITTERS 


2 or 3 medium squash, 
diced thin 

1 medium onion, diced 

1 Tbsp. sugar 

2 !4 tsp. salt 


14 tsp. baking powder 
dash of black pepper 
2 eggs 
Va c. milk 

1 c. all purpose flour 


Snip ends on squash. Wash squash and in a mixing bowl, dice thin the 
squash and onions. Add sugar, salt, baking powder, black pepper, eggs, 
milk and flour. Mix all ingredients well and fry in small amount of 
shortening in frying pan, like 3 fritters at a time, until nice and brown on 
each side. Fry over medium heat. 

Mrs. Virginia Lankford 


STUFFED SQUASH 

4 medium squash 1 green pepper (optional) 

1 lb. hamburg 1 can tomato sauce 

1 medium onion sandwich cheese 

In medium saucepan boil squash until moist. Let cool. Cut squash in 
half, lengthwise. Cut out meat and seeds in center and save. Combine 
hamburg, onion, green pepper and meat left from squash. Mix as a 
meatloaf, adding a little tomato sauce. Place squash halfs in a shallow 
baking dish. Place hamburg mixture into squash halfs. Pour tomato sauce 
and place a slice of cheese over each half. Bake at 350° for approximately 
30 minutes or till done. 


Mrs. Debbie Lemon 


BAKED SQUASH CASSEROLE 


4 lbs. squash 

(cooked and blended) 
1 large can tomatoes 
(cooked and blended) 


Vi c. butter 
Vs c. brown sugar 
1 tsp. salt 

1 Vi c. stale bread crumbs 


Mix bread crumbs and sugar together and line the baking dish with Vi 
of the bread crumb mixture; add blended squash and blended tomatoes. 
Sprinkle the unused bread crumbs on top of this. Bake 45 minutes at 300°. 

*Squash and tomatoes can be blended in a mixer. Opt. Yellow, 
zucchini, white and butternut squash can be used. 

Mrs. Lucre tia Harris 


- 63 - 


SCALLOPED SUCCOTASH 


1 (17 oz.) can whole corn 
1 (16 oz.) can lima beans, 
drained 
1 c. milk 

1 c. swiss cheese, shredded 


2 beaten eggs 
Va c. green onion 
pepper to taste 
2 c. crushed saltines 
2 Tbsp. butter, melted 


Drain corn, keep liquid. Add enough water to make Va cup. Combine 
corn, limas, milk, cheese, eggs, onion, pepper and 1 Vi cup crackers. Turn 
into greased 12 x IVi x 2 inch dish. Toss remaining crumbs and butter. 
Sprinkle in center. Bake at 350° for 35 to 40 minutes. Let stand 5 minutes 
before serving. 

Jean Thomas 


ORANGE GLAZED SWEET POTATOES 

8 to 10 medium sweet potatoes, 1 c. orange juice 
cooked 3 Tbsp. cornstarch 

2 c. sugar 3 Tbsp. butter 

1 c. water 8 to 10 whole cloves 

Mix above ingredients together, cook covered over low- heat until clear. 
Pour over 8 to 10 medium cooked sweet potatoes. Let set 3 hours in 
refrigerator. Heat before serving (Bake Vi hr. at 350°). 

Vicki Taylor Treogoe 


SWEET POTATO BALLS 

Cook sweet potatoes, put through ricer while potatoes are warm. Roll a 
marshmallow in potato mixture, then roll in crushed corn flakes. Bake in 
oven until heated through. About 6 medium size potatoes will serve 8 
persons. 

Ruth Bradley 


EASY SWEET SWEET POTATOES 

Prepare sweet potatoes as you would ordinary white mashed potatoes. 
Spread potatoes in baking dish and top with miniature marshmallows or 
brown sugar and ground pecans. Place under broiler until marshmallows 
brown or brown sugar melts. 

Sandy Perdue 
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SWEET POTATO DISH 

3 c. sweet potatoes l /3 stick butter 

1 c. granulated sugar Vi c. milk 

1/2 tsp. salt 1 Tbsp. vanilla 

2 eggs 

Mix together, put aside. Preheat oven 350°. 


Topping: 

1 c. brown sugar 1 c. chopped pecans 

1 c. flour Vi stick butter melted & cooled 

Mix together. Put 4 tablespoons of the mixture in the sweet potato 
mix, put potato mix in a greased baking dish, then sprinkle the rest of the 
topping mix on top. Bake for 35 minutes. 

Mrs. Nellie Far low 


SWEET POTATO PUFF 


3 c. mashed sweet potatoes 
Yi c. evaporated milk 
Va c. (4 Tbsp.) margarine, 
melted 

Va c. brown sugar 


1 egg, beaten 
1 tsp. salt 

Vi c. chopped pecans & 
black walnuts 
marshmallows 


Combine potatoes, milk, butter, sugar, eggs and salt. Mix well, pour 
into 1 quart casserole and bake in oven at 350° for 35 minutes. Top with 
marshmallows and chopped nuts and bake until light brown. 


Mrs. Virginia Lankford 


YAM PINEAPPLE CASSEROLE 

6 medium yams, cooked 1 (9 oz.) can crushed pineapple 

and pared V* c. butter 

1 c. brown sugar, firmly Va tsp. salt 

packed 

Cut yams into serving pieces, place in casserole. Combine remaining 
ingredients in small pan. Bring to a boil and simmer for 3 minutes. Pour 
over yams. Bake at 350° for 50 to 60 minutes, basting often. Serves 6. 

Mrs. William A. Bull 
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GLAZED SWEET POTATOES 


1 c. firmly packed Domino !4 tsp. salt 
dark brown sugar 6 large sweet potatoes, 

Va c. butter or margarine cooked and peeled 

Combine sugar, butter and salt in skillet. Cook and stir over moderate 
heat until bubbling. Add sweet potatoes, cover and cook 10 minutes, over 
low heat. Uncover, cook 5 minutes, baste frequently until potatoes are 
glazed. Yields 6 servings. 

Mrs. Malinda Stanford 


SWEET POTATO CROQUETTES 


2 c. sweet potatoes, 
drained and mashed 
Va tsp. salt 
i/8 tsp. pepper 
i/8 tsp. cinnamon 
i/8 tsp. nutmeg 
2 Tbsp. butter or margarine 


2 egg yolks, slightly beaten 
all purpose flour 
2 egg whites, slightly beaten 
1 (3 Vi oz.) can sliced blanched 
almonds 

salad oil or shorting 


In large bowl combine mashed sweet potatoes, salt, pepper, cinnamon, 
nutmeg, butter and egg yolks; mix until well combined. Shape mixture 
into balls (Vi cup for each ball). Roll in flour; then dip in egg white, and 
roll in sliced almonds. Meanwhile, heat oil in heavy saucepan. Gently drop 
croquettes three or four at a time into hot oil. Fry until golden brown turn- 
ing once. With slotted untensil, lift croquettes from oil, drain on paper 
towel. 

Mary Green 


SWEET POTATO CASSEROLE 

3 c. cooked sweet potatoes, 2 eggs, beaten 
mashed 1 tsp. vanilla 

1 c. sugar Vs can milk 

Vi c. butter, melted 

Mix all together and put in greased baking dish. 

Topping; 

Vi c. brown sugar 2Vi Tbsp. butter, melted 

Va c. flour Vi c. chopped pecans 

Mix together, pour on top of potato mixture. Bake at 350° for 30 to 40 
minutes. 


Shirley Rice 
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SWEET POTATO CASSEROLE 


3 c. mashed sweet potatoes 2 beaten eggs 
1 c. sugar Vi c. butter or margarine, 

l A c. canned milk melted 

Mix ingredients and pour into 2 quart casserole. 

Topping: 

Vi c. brown sugar 
Va c. flour 

2Vi Tbsp. butter or margarine, melted 
Vi c. pecan pieces 

Spread on top of mashed sweet potato mixture. Bake at 350° for 30 to 
40 minutes. 


Shannon Bunner 


BAKED STUFFED TOMATOES 

Vi tsp. salt 2 Tbsp. minced onion 

Va tsp. pepper Va c. bread crumbs 

6 ripe tomatoes 1 Tbsp. melted butter 

With a teaspoon, scoop out centers of tomatoes. In a bowl chop pulp; 
mix with bread crumbs. In a frying pan cook onion in butter until tender. 
Add salt and pepper. Stuff tomatoes, place in a greased baking pan. Add 
hot water to cover bottom of pan. Cover; bake at 375° for 25 to 30 minutes 
until tender. (Serves 6) 

Sara M. Phippin 


BAKED STUFFED TOMATOES WITH CORN 

6 large ripe tomatoes 2 Tbsp. melted butter 

1 c. well seasoned thin 2 c. whole corn, drained 

white sauce Vi c. soft bread crumbs 

Wash and cut off the tops of tomatoes, scoop out the inside and 
sprinkle with salt. Combine white sauce and corn and fill tomatoes with 
mixture. Top with the crumbs and butter. Bake in hot oven 400° for 30 
minutes or until tomatoes are tender. Serves 6. 


Ruth Bradley 
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eastern shore baked tomatoes 


3 Tbsp. margarine 
2 Vi c. sugar 
1 c. flour 
1 tsp. salt 


1 qt. tomatoes 

cinnamon 

nutmeg 


1 ISp. 

Melt margarine in a glass baking dish in ^^"ended. 

together sugar, flour and salt. Add tomatoes and mix unm and 

Pour this mixture into melted ma g • Coo , and then cut i nt0 

s"They aretes. ^cooked a day before you plan to serve them. 

^ ' Rettv Zupan 


BAKED TOMATO PUDDING 


1 qt. tomatoes 
V/i c. flour 


Vi stick butter 
2 c. sugar 


ttJSJZSZ SSSrtJS ssssr.ss 

Very good. 


_ • if 


BAKED TOMATOES 


2 cans tomatoes 
2 c. sugar 
2 tsp. cinnamon 
Vi tsp. nutmeg 

Combine all ingredients. Bake in 


5 slices bread, cubed 
2 Tbsp. butter or bacon 
drippings 


greased casserole at 350° for 1 hour. 

Mrs. Katherine Culver 


BAKED TOMATOES 


1 can tomatoes, mashed 
Vi c. sugar 
Va tsp. salt 
pepper 

Melt butter or margarine in 
400° for 30 minutes. 


1 c. cold biscuits, 

(cut in small pieces) 

Vi tsp. cinnamon, optional 
3 or 4 Tbsp. butter or margarine 

baking dish. Add above ingredients, cook at 


Mrs. Pauline Davis 
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CARAMEL TOMATOES 

8 ripe tomatoes of equal size 1 to 1 Vi c. brown sugar 
1 Tbsp. salt Va c. butter 

white pepper 

Skin tomatoes and cut off tops. Place in shallow buttered baking 
dish. Sprinkle with salt, pepper, and brown sugar. Put Vi Tbsp. butter 
on each tomato. Bake at 375° for 1 hour or until glaze is thick and syrupy. 

Skeeter Wilson 


MOM’S STEWED TOMATOES 

1 qt. can tomatoes season to taste 

6 slices bread bacon grease 

1 Tbsp. sugar, heaping 

In a saucepan put a small amount of bacon grease, tomatoes, sugar 
and seasoning, crumble the bread in the mixture and heat to a boil, 
stirring until hot. 

Elsie Klaverweiden 


MARINATED CHERRY TOMATOES 


1 pt. cherry tomatoes, 
cut in hives 

1 bunch green onions, sliced 
1 c. salad oil 
Vi c. vinegar 


Vi tsp. dried basil leaves 
Vi tsp. oregano 
Vi tsp. salt 
Va tsp. pepper 


Place tomatoes in a bowl, sprinkle with onion, combine remaining 
ingredients in a jar; shake well, and pour over vegetables. Cover and 
chill 3 to 4 hours. Yields 6 to 8 servings. 

Mrs. Louella H. Spring 
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TOMATOES COUNTRY STYLE 


1 (#3) can tomatoes, quartered Vi c. sugar 
6 oz. onions, diced 1 Vi c. salad oil 

6 oz. green pepper, diced 1 Vi c. vinegar 

1 tsp. salt 3 c. water 

Let marinate overnight or from early A.M. 

Loretta M. Littleton 


FRIED GREEN TOMATOES 

4 medium green tomatoes, Vi tsp. salt 

cut into Va inch slices Va tsp. granulated sugar 

Vi c. commeal i/8tsp. pepper 

vegetable oil 

Dredge tomatoes in cornmeal. Fry tomato slices in hot oil in a skillet 
until browned, turning once. Drain well on paper towels. Mix sugar, salt 
and pepper together and sprinkle on hot tomato slices. Serve hot. Yield: 
6 servings. 

Shirley Austin 


VEGETARIAN TOMATO CHOPLETS 

1 can Worthington vegetarian choplets 
cracker meal 
1 to 2 onions 
1 can tomato soup 

Roll choplets in cracker meal and fry in vegetable oil until light to 
medium brown. DO NOT OVERCOOK. Just a few minutes of frying is 
adequate since the choplets have already been cooked in their original con- 
tainer. Saute onion until tender. Place choplets in baking dish. Make 
sauce in frying pan from the can of tomato soup and broth from choplet 
can. Pour sauce over choplets and bake at 350° for approximately 30 
minutes or until bubbly and top is slightly browned. If desired, layers of 
cheese may be added the last five minutes of baking. 

Mrs. William L. Harris , Jr. 
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CHEESY STUFFED TURNIPS 


5 or 6 medium turnips, peeled 
Va c. saltine crackers, crushed 
Vi c. cheddar cheese, shredded 
Wi c. milk 


5 Tbsp. margarine 
melted butter or margarine 
paprika 

2 Tbsp. all-purpose flour 


Cook turnips in boiling water or til tender. Hollow each turnip, leaving 
Vi inch shell. Chop turnip centers (about 1 cup) and put aside. Combine 
crushed crackers, cheese, Va cup milk and 3 Tbsp. of margarine. Fill 
turnips with cheese mixture; place in greased 10x6x2 inch baking pan or 
casserole dish. Brush with melted margarine; sprinkle with paprika. Bake 
covered in 350° oven for 25 minutes. Uncover and bake 10 minutes more. 
Melt remaining 2 Tbsp. margarine, blend in flour, Vi tsp. salt and i/8tsp. 
pepper. Add remaining milk. Cook and stir till bubbly. Stir in chopped 
turnips, heat through. Spoon sauce over turnips. Serves 6. 

Mrs. Louise Klein 


WATERGATE STEW 


2 c. potatoes, diced 
2 medium onions, chopped 
2 c. turnips, diced 

2 c. carrots, sliced 

1 c. cabbage, chopped 

3 stalks celery, chopped 

Mix 


1 Tbsp. parsley 

1 Vi tsp. salt 

2 c. tomatoes 
Vi tsp. oregano 

2 Tbsp. beef or chicken bouillon 


ingredients and simmer until done. 


Mary Hipps 


GARDEN VEGETABLE QUICHE 


1 (9 inch) pie shell 

2 c. zucchini, sliced 

1 small onion, minced 
1 small carrot, grated 
1 medium tomato, chopped 
Dash of Worcestershire sauce 


2 Tbsp. margarine 

2 eggs 

Va tsp. salt 
1 c. cottage cheese 
Va c. skim milk 

3 Tbsp. parmesan cheese 


Preheat over to 375°. Saute vegetables, except tomato, in butter or 
margarine until soft, then add chopped tomato until warmed. In a bowl, 
beat eggs and remaining ingredients except parmesan cheese. Put 
vegetables in the pie shell and pour egg mixture over this. Bake until set 
and light brown at edges. Add parmesan cheese. Bake 25 - 35 minutes. 
Let set. Approximately 33 e per serving - 290 calories each. 

Elizabeth Townsend 
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VEGETABLE QUICHE 


1 medium onion, thinly sliced 
1 green pepper, chopped 
1 clove garlic, crushed 

3 Tbsp. margarine 

4 c. mixed vegetables, cooked 


5 eggs . ... 
2 c. cheddar cheese, diced 

1 tsp. salt 
Vi tsp. pepper 
1 precooked pie crust 


onion green 

center is firm, let stand 10 minutes before serving. 

Mary Hipps 


MARINATED ZUCCHINI 


3 or 4 medium zucchini, 
thinly sliced 
Vi c. onion, chopped 
Vi c. green pepper, chopped 
1 (10 3 /4 oz.) can tomato soup, 
undiluted 


Va c. sugar 
Va c. vinegar 
Vi c. vegetable oil 
Vi tsp. salt 

1 tsp. Worcestershire sauce 


over night. 

* m t t M Hnrwfor 


POOR MAN CRAB CAKES 


1 Tbsp. Old Bay seasoning 

2 small eggs 


2 c. zucchini, grated 
1 c. all seasoned bread crumbs 
1 Tbsp. mayonnaise 

Mix ingredients together. Make patties and fry until golden brown. 

Mrs. Joyce Taylor 

CAULIFLOWER WITH SHRIMP SAUCE 

1 head cauliflower * c - slive ;. ed . a r ‘"'° nds 

1 can cream of shrimp soup 1 can small shrimp 
Vi c. dairy sour cream grated cheese (optional) 

Dean and break cauliflower into flowerets. Cook covered in a small 

Add almonds 6 and^rim" Pour over 
cauliflower.' If desired, add grated cheese on top of vegetable dish. 

Helen V. Bozman 



VIRGINIA S EXOTIC ELEPHANT STEW 

1 medium size elephant brown gravy 

2 rabbits (optional) salt & pepper to taste 

Cut elephant in bite-size pieces. Add enough brown gravy to cover. 
Cook over kerosene fire for about four weeks at 450°. 

Serves 3,880 people. If more people show up, add tile two rabbits. Do 
this only in an emergency, as most -folks don’t like hare in their stew. 




RECIPE FOR LIVING 



One mind free from bitterness and hate 
One heart full of love and sympathy 


Two hands eager to cheerfully do the tasks assigned 
Two ears strained to catch each cry of need 
Two feet to walk courageously, though the path be hard 
Two eyes to see the beauty of a sunset 
Combine these with the golden rule, and you have a perfect 
recipe for living. 


Mrs . Elaine Brewington 


EASY MEAT CASSEROLE 


1 box stuffing mix 
iy 4 c. water 
1/4 c. butter 


1 can gravy (or pkg. gravy) 

2 c. any kind meat, diced 
1 (16 oz.) can peas 


Follow stuffing mix directions, -hjjoj ^forTJnZ. 
with diced meat. Heat tobmlmg reduceto ^ m ' i d) Can ut in 350“ 

and pour over casserole. 


SPAGHETTI SAUCE 

Brown any kind of fresh meat, pork or rf bs in a pw, u^brown 
on Toth sides. Brown a 

pepper and cut up in sm p • Keep st j r ri n g when it gets 

pepper to taste. Brown all toge . . fh eat Add two quarts tomatoes 

U/illPV 


BAKED BEEF STEW 


2 lb. beef cubes 
6 carrots, sliced 


4 onions, sliced 
2 stalks celery, cut 


b carrots, suwu f 

Place in heavy covered casserole in order given beginning with beef 
cubes. Then mix and pour over the following. 


Vi c. tomato juice 
2 tsp. salt 


2 tsp. sugar 

3 Tbsp. minute tapioca 

l isp. san 

Bake at 250° for 4>/ 2 -5 hours. This must be left covered while baking or 
it will get too dry. Try to bake and serve in same dish. 

El\a Pennewell 
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BAKED WORCESTERED POT ROAST 


2 Tbsp. vegetable oil 
31/2 lbs. boneless bottom round 
or chuck roast 
1 (8 oz.) can tomato sauce 
water 

1 Tbsp. Worcestershire sauce 

2 tsp. sugar 


VA tsp. salt 

4 c. potatoes, peeled and 
quartered 

2 c. carrots, (2 inch pieces) 
1 (16 oz.) jar boiled onions 
1 Tbsp. flour 


Preheat oven to 350°. In a heavy pot heat oil until hot. Add beef. Brown 
on all sides. Add tomato sauce, % cups water, Worcestershire sauce, 
sugar and salt. Cover and bake 2 hours. Add potatoes, carrots and onions. 
Continue to bake covered until beef and vegetables are tender About 1 
hour Transfer beef and vegetables to a serving platter. Combine flour 
with 2 Tbsp. water, blend into liquid in sauce pot. Cook and stir over low 
heat until thickened, about 1 minute. Serve over sliced meat. 

Yield: 6 to 8 portions. 


r n ^ r U 


BEEF BARBECUE 


4 lbs. rump beef *4 ts P- P e PP er 

4 Tbsp. all purpose flour 3 Tbsp. fat 

2 tsp. salt 1/4 «• water 


Wipe meat with a damp cloth. Dredge with flour, mixed with salt and 
pepper. Brown beef in hot fat in a Dutch oven. Add water, cover and cook 
over low heat until nearly tender. The last hour, add the sauce. 


Sauce: 

3 Tbsp. onion, chopped 
3 Tbsp. fat 
2 Tbsp. brown sugar 
1 Tbsp. lemon juice 
\Vi c. catsup 


1 tsp. dry mustard 
Vi c. celery, diced 
1 c. water or soup stock 
1 tsp. salt 


Fry the onion in the hot fat in a 2 qt. saucepan. Add remaining 
ingredients. Cover the pan and simmer for 1 hour. This sauce my be kept 
in a covered jar, stored in the refrigerator. Serves 8 to 10. 


Mary L. Thomas 
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BEEF BURGUNDY 


2 lbs. cubed beef Vi tsp. salt (garlic salt) 

Va tsp. pepper 2 Tbsp. vegetable oil 

tapioca 

Heat oil in slow cooker. Brown beef cubes, that have been salted and 
peppered, over high heat. Sprinkle meat with tapioca and add: 

1 c. red cooking wine 1 Vi c. chopped onion 

Vi c. beef broth 1 can mushrooms with liquor 

1 Tbsp. tomato paste OR 1 bay leaf 

3 Tbsp. tomato sauce 

Cover slow cooker and cook on high for 4 hours or low for 7 hours. 

Mrs. Ann Smith 


BEEF CUBES IN WINE 

1 lb. beef cubes 2 Tbsp. chopped parsley 

Va tsp. salt 1 c. hot water 

dash pepper Vi c. tomato sauce 

2 Tbsp. chopped onion Vi c. burgundy wine 

Roll cubes in flour, brown and add onions, parsley, hot water, tomato 
sauce and burgundy. Cover and cook 2 hours over low heat. Serve with 
buttered noodles or parsleyed rice. 

Florence S. 


BEEF & MUSHROOMS OVER RICE 

1 Vi to 2 lbs. beef cubes Vi tsp. salt 

1 small can mushrooms dash pepper 

1 medium onion 3 c. water 

1 pkg. instant onion soup mix 1 pkg. instant onion gravy mix 
3 Tbsp. A1 sauce 

In medium casserole dish or small roaster, put beef cubes (cut in bite 
size bits), mushrooms, onion (minced), onion soup mix, A1 sauce, salt 
and pepper and water. Place in oven (375°) and cook lVi hours (stirring 
occasionally, add water if needed) or until beef is tender. Remove from 
oven and stir in gravy mix. Return to oven for 10 minutes. 

Prepare desired amount of rice or noodles. Serve beef and mushrooms 
over rice. Broccoli and sweet potatoes go nicely with this dish. 

Joyce F. Davis 
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BEEF ROAST (ROLLED) 

Rub with vinegar, then rub with salt and pepper and brown. 

Take 2 cloves of garlic and cut up in a little wine vinegar. Add Vi tsp. 
dry mustard, little catsup, dash A1 sauce, Worcestershire sauce and 3 or 4 
drops Tabasco. Pour over meat and cook on low for about 3 hours. 

Katherine Larmore 


BEEF STROGANOFF 

1 lb. beef cubes ( 3 A inch) 1 c. sour cream 

1 medium onion, chopped 1 Tbsp. Worcestershire sauce 

1 (4 oz.) can mushrooms 1 can cream of mushroom soup 

1 clove garlic 

Brown meat, onion, mushrooms and garlic in small amount of fat. 
Drain. Place these ingredients in a 2 quart casserole. Add remaining 
ingredients; stir well. Bake at 300° for 2 hours, stirring every 30 minutes. 
Add milk if needed for consistency. Serve over noodles. Serves 4. 

Shirley M. Bolen 


BUSY DAY BEEF 

1 Vi - 2 lbs. stew beef cubes 
1 envelope Lipton’s onion soup 
1 can mushroom soup 

Put in slow cooker on low. Cook all day while you shop, bowl, or go to 
garage sales, etc. Serve over noodles or rice. 

Mrs. Nellie Farlow 

NO PEEK STEW 

2-3 lbs. cubed stew beef 5-6 carrots, diced 

3 large potatoes, quartered or 5 stalks celery, diced 
diced 1 can tomato soup 

1 large onion, diced 

Preheat oven to 250°. Place stew meat in bottom of covered Dutch 
oven. Layer vegetables with onions on top layer. Pour soup over all. 
Season to taste with salt and pepper. Cover and bake 3 hours. No peeking 
for 3 hours - And you have gravy too! 

Mrs. Nellie Farlow 
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OVEN SWISS STEAK 


1 Vi lbs. round steak, 
cut Va inch thick 
Va c. flour 
a couple shakes of 
garlic salt or powder 
1 tsp. salt 


2 Tbsp. shortening 
1 (16 oz.) can tomatoes, either 
cut up or buzzed in blender 
Vi c. celery, finely chopped 
Vi c. carrot, finely chopped 
Vi tsp. Worcestershire sauce 


Cut beef into serving size portions. Combine flour, garlic seasoning (if 
desired) and salt. With meat mallet pound 2 Tbsp. of mixture into meat on 
each side. Brown on both sides in hot shortening. Place in a 12” x 7” 
baking dish. 

Blend remaining 2 Tbsp. flour mixture into pan drippings. Stir in 
undrained tomatoes, celery, carrot and Worcestershire. Cook, stirring 
till thickened and bubbly. Pour over the beef. Bake steak, covered, in 
350° oven for 1 hour and 20 minutes. 

Note: Chopped green pepper may be added with the other vegetables if 
you like that flavor. 


Helen S. Groton 


ROAST BEEF 

3 lb. chuck roast 
1 can cream of mushroom soup 
1 pkg. onion soup mix 

Line a shallow roasting pan with heavy aluminum foil. Spread dry 
onion soup mix on bottom of foil. Place roast on top of mix, and spread 
cream of mushroom soup over top. Bring aluminum foil around sides of 
roast and fold to seal. Bake in 325° oven for 3 hours. 

Pauline Brittingham 


ROUND STEAK WITH RICE 


1 Vi lbs. round steak, cut in 

small pieces 

2 Tbsp. cooking oil 
1 c. sliced onion 

1 c. Uncle Ben’s rice 


salt & pepper 

1 (10‘/2 oz.) can beef broth 

1 c. water 

2 Tbsp. soy sauce 

1 or 2 green peppers, chopped 


Brown beef in frying pan. Add salt and pepper. Stir in onion slices, rice 
and beef broth - add 1 cup water and soy sauce. Bring to boil, add green 
pepper, reduce heat. Cover and cook over low heat until liquid is 
absorbed. 


Juanita Baker 
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SAVORY PEPPER STEAK (CROCK POT) 


1 Vi to 2 lbs. beef round steak, 
about Vi inch thick 
1 Tbsp. beef flavor base, 
paste or granules 
Va c. flour 
Vi tsp. salt 

1 medium onion chopped 

2 large green peppers, 
cut into Vi inch strips 


1 (16 oz.) can whole tomatoes 

1 Tbsp. soy sauce 

2 tsp. Worcestershire sauce 
i/8 tsp. pepper 

1 small clove garlic, minced 
Fluffy rice 


Cut steak into strips. Combine Va cup flour, salt and pepper, toss with 
steak strips to coat thoroughly. Add to crock pot with onion, garlic and 
half of green pepper strips, stir. 

Combine tomatoes with beef base, soy sauce and Worcestershire sauce. 
Pour into crock pot, moistening meat well. Cover and cook on low setting 
8 to 12 hours. One hour before serving, turn to high setting and stir in 
remaining green pepper strips. If thickened gravy is desired, make a 
smooth paste of 3 Tbsp. flour and 3 Tbsp. water; stir into crock pot. 
Cover and cook until thickened. Serve gravy with pepper steak over hot 
fluffy rice. About 4 servings. 

Florence E. Thomas 


SLOW COOKER CHILI 


2 lbs. chuck beef, 
cut into Vi inch cubes 
1 large onion, chopped 

1 (8 oz.) can tomato sauce 

2 (1 lb.) can kidney beans, 
well drained 


1 tsp. salt 
1 tsp. pepper 

1 Vi to 2 Tbsp. chili powder 
Tabasco sauce to taste 


In slow cooker crock pot, stir together all ingredients. Cover and cook 
on high 4-5 hours or on low 8-10 hours. Hamburger can be used, but is not 
as good. 

Winnie Higgins 


STAY-A-BED STEW 

2 lbs. beef cubes 1 bay leaf 

1 c. carrots 1 tsp. salt 

2 potatoes, cut in 8ths onions to taste 

1 can tomato soup 

Put in casserole with lid and bake for 5 hours at 275°. 

This is a very very good tasty recipe. I have never tried it in a slow 
cooker but I am sure it would do well. 
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Mrs. Norma Phillips 


CORNED BEEF BURGERS 

1 can corned beef 2 Tbsp. finely chopped onion 

1 egg pepper 

1 slice bread *4 c. water 

Break up can of corned beef with fork, add slice of bread (finely 
crumbled), chopped onion, pepper and water. Mix well. Add slightly 
beaten egg and blend together with fork until mixture forms well into 
patties. Makes 4 large or 6 small patties. Brush lightly with butter or cook- 
ing oil and broil or pan fry enough to heat through. Serve on bun or toast. 
These are very tasty. 

Virginia Pruitt 


CORNED BEEF & CABBAGE CASSEROLE 

2 lbs. chopped cabbage 1 can condensed cheese soup 

1 (12 oz.) can diced corned beef 1 can evaporated milk 

3 Tbsp. grated onion 2 Tbsp. butter 

1 Tbsp. prepared mustard 4 slices bread 

Yi tsp. salt 4 slices American cheese 

In a pot, cook cabbage in 2 inches boiling water for 10 minutes, until 
tender; drain. In a casserole, arrange alternate layers of cabbage and 
corned beef. In a bowl mix onion, mustard, salt, cheese soup and milk. 
Pour over corned beef and cabbage mixture. Cut bread into small cubes. 
Melt butter and toss with bread cubes. Arrange in rings around edge of 
casserole. Bake at 350° for 45 minutes and bread cubes are browned. 
Arrange cheese slices in center. Bake 5 minutes longer until cheese is 
melted. Serves 6. 

Sara M. Phippin 


CORNED BEEF CASSEROLE 


2 tsp. margarine 
V* c. onion 

Va c. chopped peppers 
1 can macaroni & cheese 
1 can cream of celery soup 


1 can corned beef 
Vi c. herbed croutons 
Vi c. milk 
dash pepper 


Melt margarine, add onion for 5 minutes. Add next 4 ingredients. Mix 
well. Add corned beef cubes, mix lightly. Put in 1 Vi quart casserole. Top 
with croutons and sprinkle with pepper. Preheat oven to 350°. Bake 25-30 
minutes or until nice and brown. Number of servings - 4. 

Mrs. Elton Phillips 
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CORNED BEEF 

1 lb. box macaroni 
1 c. cheese 
1 c. onion 


CASSEROLE 

1 can corned beef 
1 can chicken soup 
1 c. whole milk 


beef senaratelv Drain m macaro . ni ’ cut U P °mon, cheese and corned 
bee ordon andrh^ ma 5. arom > '?y er mgredients. Macaroni, corned 
miit’fna and f cheese, continue until all ingredients are used Pour 1 cud 
k and can of cream of chicken soup over casserole. Bake 45 minutes P 


Christine Johnson 

CORNED BEEF GRAVY 

1 can corned beef 
1 medium onion 
salt & pepper to taste 


befn^oan 1 A n dd n nnnr n rv Pan a " d br ° Wn lightly > add the mashed corned 
oeet m pan Add flour like you are going to make gravy, then add water as 

needed. This is very good over toast or mashed potatoes 


Mrs. Mary Pruitt 

VERY EASY CORNED BEEF PATTIES 

1 (12 oz.) can corned beef 
1 medium onion 
3 medium potatoes 


. u" f" a !J d P0tat ? es and b011 until potatoes are done. Drain Open 
mafh d b f a ? d P U l arge bow1 ’ add potatoes and onion. Take potato 
S)rneH h a " d ™ X lngredlents together, mashing potatoes weh into 
corned beef. Form mixture into patties the size of a hamburger Preheat 

bro7n P o a nb 0 oSs “ ^ 35 P ° ssible - Fry pa “- until golden 


Joanne Wilson 


BARBECUED BEEF 


1 medium onion 

2 Tbsp. butter 

2 Tbsp. brown sugar 

2 Tbsp. vinegar 

3 Tbsp. Worcestershire sauce 


1 c. catsup 

{ A c. mustard 
Vi c. water 

2 lbs. hamburger 
salt & pepper to taste 


anffdm' 1 ing [n dientS except beefand si mmer 15 minutes. Add hamburger 
and simmer 30 minutes more in deep fryer. Serve on rolls. 8 
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Carol Clark 


BURGER & BEANS CASSEROLE 


1 onion 
1 pepper 
1 stalk celery 
margarine 
1 lb. hamburger 
1 can kidney beans 


1 can pork-n-beans 
1 c. catsup 
1 Tbsp. vinegar 
1 Tbsp. brown sugar 
Worcestershire sauce to taste 


Cut up onion, pepper and stalk of celery. Saute in margarine until 
tender. Put in 1 lb. hamburger, 1 can kidney beans and 1 can pork-n- 
beans. Mix 1 cup catsup, 1 Tbsp. vinegar, 1 Tbsp. brown sugar. Pour over 
hamburger and beans mixture, stir and bake at 350° about 1 hour. You 
can use your own judgment in using brown sugar and catsup. Add some 
Worcestershire sauce too. 

This recipe is terrific as a main course with salad, or side dish. It’s great 
on hot dogs or hamburgers too. 

Mrs. Sheila Lay field 


CAMP OUT BEAN POT 

Wi lbs. hamburger 1 can kidney beans 

1 envelope onion soup mix Va c. bottled chili sauce 
1 tsp. sugar Wi c. water 

1 can baked beans 

In a large fry pan brown meat well. Stir often. Stir in remaining 
ingredients. Cover and simmer 20 to 25 minutes. A good dish for the 
camper. 

Helen Bozman 


BEEF-A-RONI 


1 Vi lbs. ground beef 

1 large onion, diced 
Vi bell pepper, diced 

Vi tsp. Worcestershire sauce 

2 c. macaroni 
1 Tbsp. salt 


1 (1 lb.) can tomatoes 
1 (15 oz.) can tomato sauce 
Vi tsp. garlic powder 
Va tsp. Italian seasoning 
Va tsp. pepper 


In a large frying pan, combine ground beef, onion, bell pepper and 
Worcestershire sauce. Cook over medium heat until ground beef is done. 

Cook macaroni in 2 qts. of boiling water and 1 Tbsp. salt until tender. 

In a 4 qt. pot combine tomatoes (mash them up), tomato sauce, garlic 
powder and Italian seasoning. Add the ingredients from the frying pan 
and let simmer for about 30 minutes. Add the macaroni and cook over low 
heat for another 25 to 30 minutes. Serves 5. (A one dish meal). 

Mrs. Lillie Bowman 
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BEEF CORN & TOMATOES 


1 lb. ground beef 
1 Tbsp. vegetable oil 
1 large onion, sliced 
Vi c. green pepper, cubed 
1 can tomato sauce 


1 Vi c. whole kernel corn 
Vi tsp. salt 
Va tsp. Tabasco 
3 c. cooked rice, noodles or 
macaroni 


Brown the beef in vegetable oil in a heavy skillet, stirring occasionally to 
break the meat into bite size pieces. Add onions and green pepper; cook 
5 minutes. Add remaining ingredients except rice. Stir well, simmer 
15 minutes. Serve 6, over rice. (A One Dish Meal) 

Henrietta B. White 

BUSY DAY SPECIAL 

Va c. butter or oleo Vi tsp. salt 

1 onion, cut up dash of pepper 

1 lb. hamburg 1 c. chili beans, optional 

1 can tomatoes cheese, enough to top 

1 c. macaroni, uncooked 

Brown cut up onion in butter or oleo. Add hamburg, cook - stir to make 
small pieces. Add 1 can of tomatoes, 1 cup uncooked macaroni, Vi tsp. 
salt, dash of pepper, and a can of chili beans if desired. Cook slowly for 
1 hour. Sprinkle cheese on top last. Good and easy. 

Elsie Klaverweiden 


CABBAGE CASSEROLE 


2 c. shredded cabbage, 
uncooked 

1 lb. hamburger, browned 


Va c. minute rice, uncooked 
1 can condensed tomato soup 
onions if desired 


Layer above ingredients in two quart baking dish. Cabbage, hamburger 
with or without onions, minute rice, then tomato soup. Put lid or cover 
on. Bake at 350° for 45-55 minutes. Serves 4. 

Mrs. Doris Jenkins 


CABBAGE CASSEROLE 

2 c. shredded cabbage salt & garlic salt to taste 

Va to 1 c. ground beef Va c. Minute Rice 

onion 1 can condensed tomato soup 

Brown beef, with onion, salt and garlic salt to taste. Drain off fat. Add 
Minute Rice. In casserole dish, sprayed with Pam, place a layer of 
cabbage, then a layer of meat. Add a can of condensed tomato soup on 
top. Cover and bake 1 hour at 350°. 
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Winnie Higgins 



CABBAGE ROLLS & STUFFED PEPPERS 


4 large peppers or 
1 (3 lb.) head cabbage 
1 lb. hamburger 
1 egg 

i/8 tsp. pepper 


1 medium onion, chopped 
14 c. reconstituted dry milk 

2 tsp. salt 

1 (1014 oz.) can condensed 
tomato soup 


Stuffed Peppers : Place peppers in boiling water, boil for 2 minutes; 
remove. Score out top and clean out seeds. Mix above mixture except 
tomato soup. Stuff peppers, place in baking dish. Pour over 1 can tomato 
soup, plus Vi can water. Cook covered at 350° about 1 Vi hours. Yields 4. 

Cabbage Rol ls: Remove 10 whole cabbage leaves; place in small 
amount of water over low heat for 2 minutes to soften. Remove, combine 
all ingredients above, except tomato soup. Place 14 cup of filling in each 
leaf. Roll. Separate rest of cabbage and place in baking dish. Put in 
cabbage rolls, pour on tomato soup and add 14 can water. Cook covered 
at 350° for 1 14 hours. Yields about 10 cabbage rolls. 

Florence E. Thomas 


CASPIAN BEEF AND NOODLE CASSEROLE 


1 lb. lean ground beef 
1 (6 oz.) pkg. thin flat noodles 
1 Tbsp. melted butter 
14 c. chopped onion 
1 clove garlic, minced 
1 Tbsp. salt 

Vi Tbsp. red pepper flakes 


1 Tbsp. Worcestershire sauce 

i/8 tsp. Tabasco sauce 

3 c. sour cream 

Va c. crumbled blue cheese 

14 c. grated cheddar cheese 

paprika 

parsley 


Cook noodles according to package directions; drain. In a frying pan 
cook onion and garlic in butter until soft. Add beef, salt, red pepper 
flakes, Worcestershire sauce and Tabasco sauce. Cook until beef is 
browned. Stir in 2 cups sour cream; mix well. In a greased casserole com- 
bine noodles and beef; mix well. In a small bowl combine 1 cup sour 
cream, blue and cheddar cheese. Pour into casserole over noodle and beef 
mixture. Sprinkle with paprika. Cover. Bake at 350° for 20 to 25 minutes. 
Uncover. Bake 5 to 10 minutes more. Serves 6. 


James Simmons 
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CHEESEBURGER PIE 


1 lb. ground beef 
Vi tsp. oregano 
1 tsp. salt 
Va tsp. pepper 
Va c. onion, chopped 

Cheese Topping: 

8 oz. grated cheddar cheese 
1 egg, beaten 
Va c. milk 


Va c. green pepper, chopped 
Vi c. fine dry bread crumbs 
4 oz. tomato sauce 

pastry for crust 

Vi tsp. dry mustard 
Vi tsp. salt 

Vi tsp. Worcestershire sauce 


Heat oven to 425°. Brown beef. Mix in rest of ingredients. Spread in 
pastry lined pie pan. Mix cheese topping ingredients and spread over 
filling. Bake about 36 minutes. 

Mrs. Diane Cropper 


IMPOSSIBLE CHEESEBURGER PIE 


1 lb. ground beef 
1 Vi c. chopped onion 

1 Vi c. milk 
3 eggs 

2 tomatoes, sliced 


1 c. shredded cheddar or 
process American cheese 
Vi tsp. salt 
Va tsp. pepper 
Va c. Bisquick baking mix 


Heat oven 400°, grease pie plate 10 x 1 Vi inches. Brown beef and 
onions, drain. Stir in salt and pepper, spread in plate. Beat milk, baking 
mix and eggs until smooth, 15 seconds in blender on high or 1 minute with 
hand beater. Pour into plate, bake 25 minutes. Top with tomatoes, 
sprinkle with cheese and bake until knife inserted in center comes out 
clean, 5 to 8 minutes. Cool. 

Ruth Bradley 


ALAMO CHILI 


1 lb. ground beef 
1 c. onions 

1 c. green pepper, chopped 
4 c. tomatoes 

1 (8 oz.) can tomato sauce 

2 tsp. chili powder 


1 tsp. salt 

Va tsp. cayenne pepper 
Va tsp. paprika 
1 (15 oz.) can kidney beans 
5 dashes hot sauce 


In Dutch oven cook ground beef, onions and chopped green peppers 
until brown, drain off fat. Stir in 4 cups tomatoes, 8 oz. can tomato sauce, 
2 tsp. chili powder, 1 tsp. salt, Va tsp. cayenne pepper, Va tsp paprika, 
15 oz. can kidney beans and 5 dashes of hot sauce. Heat to boiling, reduce 
heat and simmer for about an hour. 
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Mary Hipps 


CHILI CON CARNE 


2 Tbsp. shortening 
1 large onion, chopped fine 

1 lb. ground beef 

2 tsp. salt (level) 

2 Tbsp. chili powder 
1 (15 oz.) can tomato sauce 

Heat shortening in skillet, add 
rest of ingredients and cover. Sin 


3 (15 oz.) cans kidney beans 
2 Tbsp. vinegar 
dash garlic powder 
dash Tabasco sauce 
large pinch red peppers 
(optional) 

and onions, stir until brown. Add 
for 45 minutes. 

Mrs. Louise Marvel 


CHILI CON CARNE 

1 lb. ground beef 1 (8 oz.) can tomato sauce 

Vi c. chopped onion 1 tsp. salt 

V* c. chopped green pepper 2 tsp. chili powder 

1 (1 lb.) can tomatoes (more if desired) 

1 (1 lb.) can kidney beans, drain 1 bay leaf 

In heavy skillet, cook meat, onion and green pepper until meat is lightly 
browned. Stir in remaining ingredients. Cover and simmer for 1 hour. 
Remove bay leaf. Makes 4 servings. 


Debbie Geckle 


GOOD OL* 

1 Vi - 2 lbs. hamburger 

1 c. chopped onions 

Va c. chopped green pepper 

2 qts. whole tomatoes 

Vi tsp. crushed red peppers 
1 tsp. onion salt 
Vi tsp. garlic salt 

In 
Add 
Add 


HOT CHILI 

Va tsp. pepper 
1 tsp. salt 
1 tsp. oregano 
3 tsp. sugar 

2-3 Tbsp. chili powder 
3 lbs. (approx.) canned kidney 
beans, drained 


5 quart Dutch oven, brown hamburger and onions. Drain grease, 
rest of ingredients (except beans). Simmer on low heat for 2 hours, 
beans and simmer 1 more hour. 

Jean Waller 
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QUICK CHILI 


1 lb hamburg 

1 can Campbell’s chili beef soup 
1 can water using soup can 
1 onion (optional) 

In large saucepan empty soup and using can measure one can of water 
for each can of soup used. Brown meat in fry pan, drain off grease and 
discard. Place drained meat into soup. Put onion into meat pan and heat 
until tender. Put onion into soup and simmer for half hour. If larger 
amount is needed use same preparation, 1 can of soup and 1 can of water 
to a pound of meat. 

Edna Powell 


QUICK CHILI 


1 lb. ground beef 
1 can tomato soup 

1 can water 

2 (15 oz.) cans kidney beans, 
salt to taste 


1 clove garlic, 

(I use powder to taste) 

1 large onion, chopped 
1 tsp. chili powder, to t?ste 
1 Tbsp. flour 


Brown onion and garlic in drippings. Add meat and brown. Sprinkle 
with flour. Stir well. Add tomato soup, water, kidney beans and chili 
powder. Simmer Vi hour. 

Party Line Listener 


QUICKIE CHILI 


1 qt. water 
1 tsp. salt 

1 c. elbow macaroni 
1 (15 oz.) can vegetable-tomato 
juice 


1 (16 oz.) can red kidney beans 

2 (16 oz.) cans whole tomatoes 
1 lb. hamburger meat 

Va tsp. chili powder 


Cook macaroni in boiling salted water until just tender. Drain water 
from macaroni. Add vegetable-tomato juice, red kidney beans and whole 
tomatoes. Brown hamburger and add to macaroni mixture. Add chili 
powder. Simmer entire mixture for approximately 10 minutes. Makes 
about 8-10 servings. 

Debbie Geckle 
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SPARKY’S HOMEMADE CHILI 


3 lbs. hamburger 

2 large cans kidney beans 

1 medium size bottle ketchup 

4 medium onions, chopped 

2 pods fresh garlic (optional) 


1 pod hot pepper (optional) 

2-3 Tbsp. chili powder, or 
to taste 

salt & pepper to taste 
1 can water to each can of beans 


Brown hamburger in a heavy skillet. Put all other ingredients in a large 
pot, add seasonings and hamburger. Cook slowly about 1 hour or until 
desired thickness. 


James Sparks 


CROCK POT SPECIALTY 

Cook 1 lb. macaroni in salt water (1 tsp. salt) until tender. Drain. 
Scramble 1 lb. hamburger in pan, cook until done. Put above in crock pot 
with following: 

1 onion, cut up fine 
3 cans tomato soup 

Cook on slow for approx. 6 hours. Eat and enjoy. 

Lois Ann Rodney 


DINNER IN A PINCH 

1 lb. ground beef sprinkle seasonings: 

1 (8 oz.) pkg. egg noodles, (garlic salt, onion 

cooked salt, oregano, 

1 can condensed beef soup parsley flakes) 

6-8 slices Swiss cheese 

Brown ground beef and drain; add own seasonings. Spread beef in 
oblong pan. Spread cooked egg noodles over beef, add the soup and a 
little water. Lay cheese slices over noodles. Bake at 350° for about 35 
minutes or until cheese melts and browns. Serve garlic slices of bread with 
it. Serves family of 4. 

Mr. & Mrs. Thomas Kush 


FRY PAN MAC-CHEDDAR MIX 

1 lb. hamburger V* c. margarine 

2Vz c. hot water !4 c. milk 

1 (714 oz.) pkg. macaroni-cheese 1 lb. can peas, drained 
mix 

Brown hamburger, drain fat. Add hot water, packaged cheese dinner 
and bring to boil. Cover, simmer 10 minutes. Stir in margarine, milk and 
cheese pouch for macaroni dinner and drained peas to warm. 

Sue Townsend 
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GOULASH 


Brown 1 lb. ground beef, Va c. chopped onion, Va c. chopped green 
pepper in 1 Tbsp. fat. Then mix in 4 c. cooked macaroni and 
2 c. tomatoes. Add 1 tsp. salt, Vi tsp. oregano, heat and serve. 

Mary Hipps 


HAMBURG GOULASH 

1 lb. ground beef Vi c. catsup 

1 large onion, chopped 1 (8 oz.) can cream of 

dash Tabasco sauce celery soup 

salt & pepper 

Saute onion, add beef and mix until pale brown. Add salt, pepper, 
Tabasco sauce, catsup and soup. Stir and simmer Vi hour. May be served 
with rice. 

Nancy E. Robertson 


HAMBURG CASSEROLE 


1 lb. hamburg 

2 c. elbow macaroni, cooked 

1 Vi c. cheddar cheese 

1 small can tomato sauce 

Grease casserole. Brown hamburg and drain. Put layer of hamburg, 
then add layer of macaroni, then layer of cheese. Start again with ham- 
burg, macaroni and cheese until it is filled. Then pour a small can of 
tomato sauce over the top. Cook at 350° until brown. Makes a nice meal 
with a tossed salad. 

Pauline Davis 


HAMBURGER CASSEROLE 

2 lbs. hamburger 1 c. peas 

1 c. cream corn 2 c. mashed potatoes, 

1 c. tomatoes seasoned 

Oil or butter 2 Vi quart baking dish, put layer of hamburger that has 
been sauteed in a little oil. Then alternate with vegetables and hamburger. 
Top with mashed potatoes. Bake at 350° for 25 minutes. 

Mrs. Louise Bergeron 
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HOMEMADE LASAGNE 

2 lbs. hamburger 1 box lasagne noodles 

2 cans tomato sauce 2 pkgs. mozzarella cheese 

1 small onion 2 tsp. garlic powder 

1 small green pepper 

Cook onion and green pepper and hamburger, shaped into meatballs, 
until browned. Add garlic powder. Cook noodles and drain. Put tomato 
sauce in saucepan. Add hamburger mixture, let cook on low temperature 
for 20 minutes. 

Use square baking dish or pan. Layer sauce then a layer of noodles, 
then a layer of sauce, then layer of mozzarella cheese. Repeat until all mix- 
ture is used, then bake at 350° for 1 Vi hours. Then serve hot with tossed 
salad. 


Mrs. Doris Dahlstrom 


LASAGNE 


Wi lbs. hamburg 
2 Tbsp. butter 

1 small onion, finely chopped 
1 (18 oz.) can tomato sauce 
1 Tbsp. parsley flakes 
5 bay leaves 
1 tsp. garlic powder 


Vi tsp. oregano 
Va tsp. salt 
Va tsp. black pepper 
9 large lasagne noodles 
mozzarella cheese 
cottage cheese 


Step 1: Prepare sauce. Brown hamburg in 2 Tbsp. butter, add small 
finely chopped onion, tomato sauce, parsley flakes, bay leaves, garlic 
powder, oregano, salt and black pepper. Stir and simmer 1 hour. 

Step 2: Cook 9 lasagne noodles. 

Step 3: Prepare mozzarella cheese or buy 2 bags of shredded cheese. 

Step 4: Take baking dish and cover bottom with thin layer of meat 
sauce, add a layer of noodles then add meat sauce. Spread about 6 Tbsp. 
of cottage cheese over the entire dish. Repeat until sauce and cheese are on 
top. Bake at 350° for 30-40 minutes. Serves 4 to 6. 


Irene E. Moore 


SKILLET LASAGNE 

1 lb. hamburger 1 c. water 

1 (12 oz.) or 2 c. egg noodles 1 (15 oz.) can tomato sauce 
1 pkg. dry spaghetti sauce mix mozzarello cheese 
1 Tbsp. parsley other cheeses, if desired 

Vi tsp. Italian dressing 

Brown hamburger, sprinkle on Vi of spaghetti mix. Layer egg noodles 
(uncooked). Sprinkle with rest of spaghetti mix. Pour tomato sauce on top 
of noodles, plus 1 can of water. Water should just cover noodles. Cook 
until noodles are tender at low heat. Add cheeses. 
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Judy Miller 


MEATBALLS 


2 Vi lbs. ground beef 
2Vi lbs. ground pork 
2 c. bread crumbs, soaked with 
2 c. milk 

Vi c. chopped onions 


6 eggs 

4 tsp. salt, approximately 
1 tsp. pepper 

1 tsp. allspice 

2 tsp. nutmeg 


Brown meatballs. Add enough water so they won’t stick. Simmer about 
30 mintues on low heat. 

Linda Rassmossen 


MEATBALL STEW 

Combine: 

1 lb. ground beef 1 Tbsp. Worcestersh.re sauce 

1/2 C. bread crumbs 1 ts P- salt 

Vi c. chopped onion dash pepper 

Shape into 16 balls, brown in 2 Tbsp. Wesson oil, in large skillet. Pour 
off fat. 


Quarter and add to skillet: 

4 carrots 2 (8 oz.) can Hunts tomato 

2 P° tat0es ^Twater 

1 large onion /4 c - waler 

1 (8 oz.) can green beans, 

(with liquid) 

Stir, cover and simmer about 'h hour, or until vegetables are tender. 
Makes 4 to 5 servings. 

Mrs. Dons Kirby 


SAUCE POT MEATBALLS 


1 pkg. dry onion soup mix 
\Va c. water 

1 Vi (8 oz.) cans tomato sauce 
1 lb. ground beef 
Vi tsp. thyme 


Vi tsp. garlic salt 
V* tsp. pepper 
1 Tbsp. chopped parsley 
1/2 (8 oz.) can tomato sauce 


lngs llt Shape*into < me^t^ls ^ou/the size^f wafnlus^nd^face 
sauce. Simmer gently, uncovered, for 25 m^te^ turnmg 

r ea G d 0 yto S? from top, cLr with 

Saran and heat about 4 minutes in microwave, or heat on stove top. 

Helen S. Groton 
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SAUCY MEATBALLS 


1 lb. lean ground beef 1 (28 oz.) can tomatoes, 

Vi c. grated parmesan cheese cut bite size 

Vi c. seasoned dry bread crumbs Vi to Vi c. Heinz 57 sauce 

Vi c. milk 1 Tbsp. sugar 

1 egg, beaten Vi tsp. salt 

2 Tbsp. shortening hot buttered noodles 

1 Tbsp. flour 

Combine first five ingredients. Shape into 20 meatballs. Brown well in 
shortening. Drain fat. Sprinkle flour over meatballs. Stir gently. Combine 
tomatoes, Heinz 57 sauce, sugar and salt; pour over meatballs. Simmer 
uncovered 25 minutes. Stir occasionally. Serve meatballs and sauce over 
noodles. 

Nancy E. Robertson 


SWEDISH MEATBALLS 

Mix 1 lb. ground beef with bread that’s been softened in milk, mix and 
season with onion flakes, salt, pepper, ginger and nutmeg to taste and 
consistency to form into tiny balls. Saute meatballs in butter, turning 
while browning. When brown, cover with 2 cans cream of mushroom 
soup. Mix gently and simmer on low heat until soup is thinned. 

Stella Sanders 


SWEDISH MEATBALLS 


1 lb. hamburger 1 c. milk 

1 c. soft bread crumbs 2 onions, chopped 

1 egg, well beaten i/stsp. pepper 

1 Vi tsp. salt 1 c. hot water 

Va tsp. nutmeg 

1 Tbsp. water hot cooked rice 

Mix first 8 ingredients and form into 1 inch balls. Drop into greased 
skillet. Brown on all sides. Remove from skillet. Add hot water to drip- 
pings in skillet, bring to a boil. Blend flour with cold water. Stir into hot 
mixture. Thicken. Remove meatballs to skillet. Simmer about 30 minutes. 
Arrange hot rice around edge of platter with meat and gravy in center. 

Helen Bozman 
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SWEET & SOUR MEATBALLS 

1 lb. ground beef * c. bread crumbs 

> 4 c. onions * e 88 

1 tsp. salt 

Mix together above ingredients. Form into balls, cook in skillet unt.l 
brown. Set aside. 


Sauce: 

1 can Campbell’s golden 
mushroom soup 
1 (16 oz.) can tomatoes, drain 
and cut to bite size pieces 


2 Tbsp. brown sugar 
2 Tbsp. vinegar 
2 tsp. soy sauce 
pepper to taste 


Mix soud sugar, vinegar, soy sauce and pepper well, fold in meatballs 
and* tomatoes. Cook over low heat for 20 minutes. Serve on bed of rice. 


APPLE MEAT LOAF 


2'/i lbs. lean ground beef 

1 c. prepared stuffing mix 

2 c. finely chopped apples 

3 eggs 

2 tsp. salt 


2 Tbsp. prepared mustard 
1 large onion, minced 

3 Tbsp. prepared horseradish, 
(optional) 

Va c. ketchup 


Combine all ingredients, mix thoroughly Pack imo greased loaf pan 9 x 
5x3 inches. Bake at 350“ for approximately 1 hour and 15 minutes. 

m M A rnrndimmmm D/llitfWr 


DUTCH MEAT LOAF 


Wi lbs. lean ground beef 
1 c. fresh bread crumbs 
1 medium onion, chopped 
1 (8 oz.) tomato sauce 
1 egg 

Wi tsp. salt 


Va tsp. pepper 
Va c . water 
2 Tbsp. brown sugar 
2 Tbsp. prepared mustard 
1 Tbsp. vinegar 


Lightly mix ground beef, bread crumbs, onion, Vi can tomato sauce, 
ege^and seasonings . Combine remaining sauce with rest of ingredients 
pour overloaf Bake at 350“ for 1 !4 hours. Baste loaf several times. Makes 

4 to 6 servings. 


Patricia Townsend 


FAMILY MEAT LOAF 

2 lbs. ground beef 1 tsp. salt 

2 c. soft bread crumbs i/8 tsp. pepper 

1 Vi medium onions, chopped 1 c. celery, chopped 
2 A c. ketchup 1 egg 

Mix well, shape in baking dish and bake 350° one hour or until brown. 
Before brown take Va cup ketchup and glaze top. 

Mrs. Edwin H. Patchett 


15 MINUTE MEAT LOAF 

1 lb. ground beef 6 oz. tomato paste (or catsup) 

Vi c. bread crumbs 1 tsp. salt 

1 egg 1 tsp. celery seed 

Mix above ingredients, except for Vi of the tomato paste, and pack into 
muffin pan. Cover with rest of tomato paste. Optional: Grated cheese on 
top. Bake for 15 minutes in 425° oven. 

Mrs . Major Bailey 


MEAT LOAF 

1 Vi lb. ground beef 
1 c. tomato juice 
Vi c. oats, uncooked 
1 egg, beaten 

Preheat oven to 350°. Combine all ingredients; mix well. Press firmly 
into ungreased 8x2x2 inch loaf pan. Bake at 350° about 1 hour. Let 
stand 5 minutes before slicing. 

Mary Green 


Vi c. chopped onion 
1 tsp. salt 
Vi tsp. pepper 


MEAT LOAF 


1 lb. ground beef 
2-3 slices white bread 
Vi c. catsup 
Vi c. diced onion 
1 egg 
Vi c. milk 


2 Tbsp. brown sugar 
1 Tbsp. dry mustard 
1 Tbsp. pepper 
dash salt 

dash ground sage 
1 Vi c. tomato sauce 


Mix all ingredients. Pour 1 Vi c. tomato sauce over loaf. Bake at 350° for 
1 Vi to 2 hours. 


Candy White 
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MEAT LOAF 


2 lbs. ground chuck 

1 can stewed tomatoes, 
(put in blender) 

2 tsp. salt 
1 tsp. pepper 

Mix well. Bake in 


onion flakes 

24 Ritz crackers, crushed 
2 Tbsp. salad dressing 
2 tsp. mustard 
Worcestershire sauce 


350° oven for 1 hour. 


Joyce Marvel 


MEAT LOAF ROLL 


1 pkg. chopped broccoli 

2 lbs. hamburger 
2 eggs 

Va c. soft bread crumbs 
Va c. catsup 
Va tsp. salt 


Va tsp. pepper 
Va tsp. oregano leaves 
1 tsp. salt 

1 pkg. sliced smoked ham 
3 slices mozzarella cheese 


Rinse broccoli under running water to separate; drain. Mix hamburger, 
eggs, bread crumbs, catsup, milk, Vi tsp. salt, pepper and oregano. Pat 
mixture into a rectangle 12 x 10 on a piece of aluminum foil 18 x 15. 
Arrange broccoli on hamburger mixture to within Vi inch of edges. 
Sprinkle with 1 tsp. salt. Arrange ham on broccoli. Roll up rectangle 
carefully, beginning at 10 inch side and using foil to lift. Press edges and 
ends to seal. Place on rack in shallow roasting pan. Cook uncovered in 
350° oven for 1 Va hours. Overlap cheese on top. Cook until cheese begins 
to melt, about 1 minute. 


Mary Jane Gravenor 


MEAT LOAF 


2 lbs. ground beef 1 can tomato sauce 

Vi c. bread crumbs Vi Tbsp. salt 

Vi medium onion, chopped dash of pepper 
1 egg 

Combine above ingredients in mixing bowl. Shape into loaf in greased 
pan and put in 400° oven for 15 minutes. 

Combine in small pan: 

1 can tomato sauce or juice 1 Tbsp. brown sugar 

2 Tbsp. onion, chopped 1 Tbsp. vinegar 

2 Tbsp. green pepper, chopped 1 tsp. dry mustard 

Simmer above ingredients gently for 10 minutes and pour over the 
meat loaf. Baste occasionally, lower heat to 350° and cook for about 
30 minutes. 
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Mrs. Curtis Larmore 


MEAT LOAF 


1 (10 3 /4 oz.) Campbell’s 
cream of mushroom 

or golden mushroom soup 

2 lbs. ground beef 

Vi c. fine dry bread crumbs 


1 egg 

Vi c. chopped onion 
1 tsp. salt 
Vi c. water 


Mix thoroughly Vi c. soup, beef, bread crumbs, egg, onion and salt. 
Shape Firmly into loaf; place in shallow baking pan. Bake at 375° for 

1 hour and 15 minutes. . . 

In saucepan, blend remaining soup, water and 2 or 3 Tbsp. drippings. 
Heat; stir occasionally. Serve over the meat loaf. It’s delicious! 

Mrs. Linda McCrorey 


SIMPLE MEAT LOAF 

1 Vi lbs. hamburger 1 medium carrot, grated 

i/ 2 lb. lean ground pork 2 eggs, beaten well 

Vi c. chopped onion V* c. condensed milk 

i/s tsp. pepper 2 c. bread crumbs 

Mix all of the ingredients in the order in which they are listed. Stir 
thoroughly. Press into a greased loaf tin and bake in a preheated 350 
oven for 1 hour. When serving, garnish with chopped parsley. 

Mrs. Fannie Birckhead 


SAVORY MEAT LOAF 

\Vi lbs. ground beef Vi tsp. pepper 

Vi c. dry bread crumbs 1 egg, slightly beaten 

Vi c. finely chopped onion IV 2 c. mild taco sauce 

VA tsp. salt 

Lightly mix beef, bread crumbs, onion, salt, pepper, egg and 1 cup taco 
sauce. Form into loaf in shallow baking pan. Bake at 350° for 1 hour. 
Remove excess fat. Pour remaining sauce over loaf; bake 5 to 10 minutes 

longer. 

Bod & Pat Richardson 
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TASTY MEAT LOAF 


1 lb. ground beef 
Vi lb. bulk sausage 
Vi c. cracker crumbs 
Vi c. wheat germ 
1 egg, beaten 
Vi c. milk 

Vi c. chopped onions 


1 tsp. salt 
dash of pepper 
1 tsp. basil 

1 Tbsp. grated romano cheese 
Vi c. catsup 

1 Tbsp. Worcestershire sauce 
1 tsp. dried green pepper 


1{ £om bine all ingredients - spoon into a 914 x 5 14 x 234 inch pan. Bake at 
350 about 50 to 55 minutes. Let stand in pan 5 minutes before removing 
6 to 8 servings. 


Louella Spring 


WHEATIES MEAT LOAF/VEGETABLE SOUP 


1 Vi lbs. hamburger 
14 c. chopped onion 
Vi tsp. salt 

14 tsp. ground pepper 


Vi tsp. Accent 
2 c. Wheaties cereal 
1 egg, beaten with 1 Tbsp. water 
1 can beef- vegetable soup 


Mix all ingredients with the exception of the soup. Stir until all are well 
blended. Finally, fold in the soup. Do not mash vegetables. Put into 
greased loaf pan and bake in a preheated 350° oven for 1 hour. Baste from 
time to time with the liquid which gathers around the loaf. 

Substitute 1 can mushroom soup for vegetable soup 
Substitute Rice Chex for Wheaties. 


Mrs. Fannie Birckhead 


MEXICANS 


1 lb. ground beef, cooked 
4 weiners, cooked 
1 small pepper 
1 large onion 


4 or 5 heaping Tbsp. relish 
Vi bottle catsup, approx. 

Vi bottle chili sauce, approx. 

Vi tsp. chili powder, approx. 

June Bozman 
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OVEN PORCUPINES 


1 lb. ground beef 

Vi c. uncooked regular rice 

Vi c. water 

X A c. chopped onion 

1 tsp. salt 

Vi tsp. celery salt 


1/8 tsp. garlic powder 
i/8 tsp. pepper 

1 (15 oz.) can tomato sauce 

1 c. water 

2 tsp. Worcestershire sauce 


Heat oven to 350°. Mix meat, rice, Vi c. water, the onion, salts, garlic 
powder and pepper. Shape mixture by rounded tablespoonfuls into balls. 
Place meatballs in ungreased baking dish. Stir together remaining 
ingredients, pour over meatballs. Cover with aluminum foil; bake 
45 minutes. Uncover, bake 15 minutes longer. 

Gloria Goslee 


1 lb. ground beef 
1 tsp. pepper 
1 Tbsp. Accent 
1 c. water 
!4 tsp. thyme 


PATTIES 

1 small onion, chopped 

1 Vi c. seasoned bread crumbs 

2 tsp. salt 

1 egg yolk, beaten 
ingredients to make pie crust 


Boil ground beef for 30 minutes in water. Add seasonings, mix in bread 
crumbs until it thickens. Set to cool. Have ingredients to make pie crust. 
About 4 inches round, put meat on and fold, pinch edges. Place on a 
greased cookie sheet. Mix egg yolk with 2 Tbsp. water, brush patties. Bake 
until golden brown. 

Mrs. Irene McKenzie 


PIZZA BURGERS 


1 lb. ground beef 
1 small onion, chopped fine 
1 can tomato paste 
Vi can tomato soup 
Va c. parmesan cheese 


1 tsp. garlic powder 
1 tsp. oregano 

4 hamburger buns, split and 
toasted 

8 strips American cheese 


Brown ground beef and chopped onion in small amount of margarine 
over medium heat. Mix together tomato paste, soup, parmesan cheese, 
garlic powder, oregano and add to the meat mixture. Simmer 5 minutes. 
Split buns in half and toast. Scoop mixture onto buns; cover with 
American cheese and sprinkle with paprika. Bake 8-10 minutes in 400 
degree oven. Serve hot. 

Mrs. Juanita Baker 
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PUFF AND STUFF BISCUITS 


I can Tender Flake biscuits 1 Tbsp. onion, instant or fresh 

1 lb. ground beef 2 Tbsp. brown sugar 

Vi c. bottled barbecue sauce Va c. shredded cheddar cheese 

Place one biscuit in each muffin tin cup. Spread up sides of cup and 
place meat mixture in each cup. Sprinkle with cheese and bake 10 or 12 
minutes at 425°. 

Mrs. Louise Bergeron 


SHEPHERD’S PIE 

2 lbs. hamburger 2 cans tomato soup 

1 medium onion mashed potatoes, for five 

2 cans favorite vegetables 

Fry hamburger and onions until done and drain off grease. Make up 
mashed potatoes and put some in a casserole dish or deep dish pie pan or 
crust. Layer hamburger and onion mixture, then the layer of vegetables 
(drained) and another layer of hamburger mixture. Then put 2 cans of 
tomato soup on next and then spread rest of mashed potatoes and top it 
with some cheese if desired and bake in a 350° oven for 30 minutes. 
Delicious! 

Debbie Geckle 


SLOPPY JOE’S 


1 lb. extra lean hamburger 
Vi c. catsup 

1 Tbsp. vinegar 

2 Tbsp. sugar 


1 Tbsp. Worcestershire sauce 
1 Tbsp. prepared mustard 
1 small onion, chopped 
Va green pepper, chopped 


Brown meat, onion and pepper together, then add remaining ingre 
dients and simmer 2 hours. Serves 4. 


Donna Hitch 


SLOPPY JOES 


1 Vi lbs. ground chuck 
1 (14 oz.) bottle catsup 
1 medium onion, chopped 

1 green pepper, chopped 

2 c. tomato juice 

Vi tsp. ground allspice 


Va tsp. ground cloves 

Vi tsp. ground cinnamon 

1 Tbsp. brown sugar, pack Firm 

1 Tbsp. vinegar 

salt & pepper to taste 

10 to 12 hamburger buns 


Brown meat in large skillet, drain. Stir in next 10 ingredients; simmer 
over low heat about 40 to 50 minutes or until liquid is cooked down. Serve 
on buns. Yield: 10 to 12 servings. 
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Reita Passen 


HOMEMADE SLOPPY JOES 


2-3 lbs. hamburger 
1(16 oz.) jar Ragu Italian 
Cooking Sauce 
(Savory Pepper) 


1 small onion 
3 Tbsp. vinegar 
3 Tbsp. brown sugar 


Brown hamburger and onions. Drain and add remaining ingredients 
and simmer about 20 minutes. 


Cathy Kirby 


SMOTHERED HAMBURGER STEAKS 

1 Vi lbs. ground beef Vi c. dry bread crumbs 

IVi tsp. salt 1 Tbsp. hot salad oil 

Vi tsp. pepper 4 medium onions (Vi in. slices) 

Vi c. water 1 (10 Vi oz.) can beef gravy 

Combine ground beef, salt, pepper and water; add bread crumbs. Mix 
well and shape into 6 patties. Brown in oil on one side, turn and top with 
onions and gravy. Cover and simmer 30 minutes. Yields 6 servings. 

Louella H. Spring 


SPAGHETTI SAUCE WITH MEATBALLS 

1 large can tomato sauce parsley flakes 

1 medium can tomato paste pepper & salt to taste 
Vi small onion 

Combine ingredients and cook 3 hours. 

Meatballs: 

1 lb. hamburger salt & pepper to taste 

1 onion, diced garlic powder to taste 

parsley flakes to taste 

Mix ingredients and fry. 

Fry 2 pork chops and add to the spaghetti sauce. 

Jean TUghman 


STUFFED PEPPERS 

1 Vi lbs. hamburg 1 c. rice 

1 large onion 1 pint corn 

9 peppers salt & pepper to taste 

Cook rice. Brown hamburg and onions. Parboil peppers for 5 minutes. 
Mix cooked hamburg, onions, rice and corn. Stuff peppers. Put in oven 
and bake approximately 45 minutes. 
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Alberta Stigall 


TOMALE PIE 


1 Tbsp. salad oil Vi tsp. chili powder 

1 lb. ground beef 1 tsp. salt 

1 Tbsp. onion, chopped 1 small can tomato sauce 

1 Tbsp. green pepper, chopped 1 pkg. corn bread mix 

Heat oil in skillet, add meat, onions, peppers, chili and salt. Cook slow- 
ly until brown. Add sauce, mix well. Prepare com bread, spoon half the 
bread mixture in 8 inch square pan, top with meat and add rest of bread 
mixture. Bake in preheated 375° oven for 30-40 minutes or until done. 

Mary Hipps 


WILMEC’S HAMBURG CASSEROLE 
IVi lbs. hamburg 

2 pieces bread (break into crumbs) 

2 c. macaroni (boil 8-9 minutes) 

1 qt. tomatoes 

Let hamburg get brown. Boil macaroni for 8-9 minutes. Put Vi 
macaroni in baking pan, Vi bread crumbs, Vi tomato and hamburg, Vi 
macaroni and rest of bread crumbs. Then rest of tomato and hamburg. 
Sprinkle salt and pepper to taste. Bake 25-30 minutes. Bake at 375°. About 
Vi way thru the baking time, stir up all of this. 

Florence Brittingham 

BAKED CHICKEN IN CORN FLAKE CRUMBS 

1 fryer - cut up paprika 

3 Tbsp. margarine salt & pepper if desired 

corn flake crumbs 

Melt margarine in large casserole dish or cake pan. Coat chicken with 
crumbs and arrange in pan. Sprinkle with salt and pepper; generously with 
paprika. Bake uncovered in 350° oven for 1 hour. Serves 4-6 


Jane Eby 


BAKED CHICKEN NUGGETS 


7 to 8 whole chicken breasts, 
boned 

2 c. fine dry bread crumbs, 
Italian style 

1 c. grated parmesan cheese 


Wi tsp. salt 

1 Tbsp. dried whole thyme 
1 Tbsp. dried whole basil 
1 c. butter 


Cut chicken into 1 Vi inch pieces. Combine bread crumbs, cheese, salt 
and herbs. Mix well, dip chicken pieces in butter and coat with bread 
crumb mix. Place on baking sheet in a single layer. Bake at 400° for 
20 minutes or until done. Yeilds 14 to 16 appetizer servings. 

Louella H. Spring 
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BREAD STUFFING WITH CHICKEN 


7 c. bread cubes, toasted 
2 c. coarse corn bread crumbs 
Vi c. finely chopped celery 
Va c. finely chopped onion 
Vi tsp. salt 
Vi tsp. pepper 
Vi tsp. poultry seasoning 


1 tsp. ground sage 

2 eggs 

Vi c. Pet milk 

3 Tbsp. butter or margarine 
2Vi c. cooked chicken, with 

giblets 

IVi c. chicken broth 


Blend eggs with milk, add to other ingredients with chicken broth (if not 
moist enough add more broth) mix thoroughly. Enough for a 12 lb. turkey 
or bake in casserole, 325° oven, till celery and onions are tender. 


Mrs. Jacqueline Rogers 


CHEESY — BAKED CHICKEN 


5 slices slightly dry bread 
4 oz. sharp cheddar cheese, 
cubed 

4 sprigs parsley 
Wi tsp. salt (if desired) 
i/8 tsp. pepper 


1 tsp. monosodium glutamate 
Vi tsp. garlic salt 
2Vi to 3 lb. frying chicken, 
cut up 

Va c. butter or margarine 
melted 


Preheat oven to 350°. Break 1 slice bread into 6 pieces and drop into 
blender container; add Va of the cheese. Cover container; run on speed 3 
(or low) until bread and cheese are fine. Empty into a bowl. Repeat 
process, using 1 slice bread and Va of the cheese each time. Add the parsley 
to blender container with the fifth slice of bread; crumb. Add seasonings 
to crumb-cheese mixture; mix well. Dip chicken pieces in butter, then into 
crumb mixture, coating thoroughly. Arrange in an uncrowded single layer 
in a shallow baking pan. Bake uncovered about 1 hour or until thickest 
pieces are tender. Makes 4-5 servings. 

Mrs. Patricia A. Meals 


CHICKEN AND BAKED CRUST (DUMPLINGS) 

V/i to 4 lb. chicken 2 c. Bisquick 

3 c. water Vi c. water 

Vi tsp. salt 1 Tbsp. flour 

Bring to boil and simmer until chicken is tender, about 1 hour. Mix 
2 c. Bisquick and Vi c. water into soft dough. Sprinkle board with flour 
and roll dough until Va inch thick. Cut into squares. Place into baking pan 
or dish. Cover with chicken liquid. Bake 20-30 minutes at 400° or until 
brown. Save enough liquid to make gravy. 

Substitute baked chicken may be used. (Will have to dilute liquid with 
water so it won’t be too rich.) 
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Lola Griffith 


CHICKEN IN 

2 c. cooked diced chicken 
1 can cream of chicken soup 
1 can cream of onion soup 
1 large can small green peas 
Vi c. sour cream 


A BISCUIT 

Vi c. milk 
Vi tsp. salt 
2 Tbsp. flour 

1 c. shredded cheddar cheese 
1 large can biscuits 


Mix in saucepan all of above ingredients, except cheese and biscuits. 
Heat over low heat until mixture comes to boil, pour into buttered baking 
dish. Sprinkle cheese over top of mixture, cut biscuits into four pieces each 
and place over top of cheese. Place in oven which has been preheated to 
425°. Bake about 20 minutes, or until biscuits are brown. 


Terry Kane 


CHICKEN CROQUETTES 


3 Tbsp. butter 
Vi c. all purpose flour 
Vi c. Pet milk 
Vi c. chicken broth 
1 Tbsp. parsley flakes 
1 tsp. grated onion 
1 tsp. sage 
Vi tsp. salt 


dash pepper 
1 tsp. lemon juice 
1 Vi c. finely cooked chicken 
3 /i c. cracker crumbs, 
finely crushed 

1 egg, beaten 

2 Tbsp. water 
hot cooking oil 


Melt butter; blend in Vi c. all purpose flour. Add Pet milk and chicken 
broth. Cook and stir until mixture thickens and bubbles. Cook and stir for 
about a minute. Then add parsley flakes, grated onions, sage, salt and a 
dash of pepper. Add lemon juice and then Wi cups of finely cooked 
chicken. 

Chill thoroughly. With wet hands shape mixture into 8 balls (about Vi c. 
thick). Roll this in about a Vi c. of finely crushed cracker crumbs. 

Separately mix 1 beaten egg and 2 Tbsp. water. Roll the balls in the 
cracker crumbs again after dipping them into this mixture. Fry in deep hot 
fat (about 365°) for about 2Vi to 3 minutes. Drain and you have enough to 
serve 4. 


Mrs. Jacqueline Rogers 

CHICKEN “DIVINE” 


1 (20 oz.) pkg. frozen broccoli 
6 halves chicken breasts 

2 cans cream of chicken soup or 
cream of celery soup 

Vi c. milk 
1 tsp. lemon juice 


Vi Tbsp. curry powder, optional 
1 c. mayonnaise 
1 c. sharp American cheese, 
grated 

1 c. soft bread crumbs 

2 Tbsp. melted margarine 


Cook and bone chicken. Half cook broccoli and drain. Put in greased 
casserole - layer chicken on top. Combine soup, lemon juice, milk and 
mayonnaise and pour on top. Combine cheese, bread crumbs and 
margarine and sprinkle on top. Bake at 350° for 30 minutes. Serves 8-10. 
This is “super-delicious”. 
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Mrs. John Stout 


CHICKEN FRICASSEE 

Cut up and flour - salt and pepper, chicken. Add 3 Tbsp. fat to pan. 
Brown chicken and remove grease. Replace chicken, meaty side down. 
Season with Vi tsp. poultry seasoning. Add slowly 1 Vi c. of water, broth, 
cream of mushroom soup, celery soup, or tomato soup. Add 1 large onion 
diced, Vi c. celery or carrots or mixed vegetables. Add 1 (4 oz.) can sliced 
mushrooms (optional). When liquid is boiling, cover and simmer 
2 to 3 hours, until tender. 

Doris Bailey 


CHICKEN POT PIE 

4 potatoes, diced 4 carrots, diced 

2 stalks celery 1 medium onion 

1 chicken, cooked & boned 

Boil carrots, onion, and celery 10 minutes, then add potatoes cook until 
almost done. Drain vegetables and add to sauce. 

Sauce: 

4 Tbsp. margarine 3 Tbsp. flour 

1 tsp. instant chicken bouillon chicken broth 

Combine margarine, flour and chicken bouillon; add chicken broth and 
cook until smooth. (Do not add too much liquid to make it runny, but 
enough to handle the amount of vegetables and chicken.) Salt and pepper 

to taste. . 

Add the chicken and vegetables to the sauce. Put in an eight inch square 

pan. Top with dough. 

Dough: 

1 c. Bisquick 

Vi stick margarine 

2 Tbsp. boiling water 

Mix together and roll dough to cover top of sauce mixture. Bake in 
375° oven approximately 35 minutes or until dough is done. 

Mrs. Diane Thomas 


CHICKEN & RICE BAKE 

1 cut up fryer Vi can water 

y 3 c. rice, long cooking Vi pkg. dry onion soup mix 

1 can cream of mushroom soup 
or chicken soup 

Place rice in bottom of 9 x 13 pan. Sprinkle soup on top - place chicken 
on this. (I use a little salt & pepper.) Add soup and water on this. Bake at 
350° for Wi hours. 
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Nancy Leister 


CHICKEN AND RICE CASSEROLE 

1 chicken, cut in serving pcs. 2 c. water 
1 c. uncooked rice 1 (10 Vi oz.) can cream of 

1 (1 3/8 oz.) envelope dehydrated chicken soup, undiluted 
onion soup mix 

Put rice in baking dish, sprinkle dry onion mix over rice and add water. 
Stir to mix. Place chicken in single layer, skin side up, on top of rice. 
Spoon soup over chicken. Bake uncovered at 350° for 1 Vi hours or until 
done. 

Helen V. Bozman 


CHICKEN RICE CASSEROLE 


10 pieces chicken 
Va c. minute rice 
1 c. water 


1 c. cream of chicken soup 
1 pkg. dry French onion 
soup mix 


Mix soup and water. Add onion mixture. Put rice in bottom of 
casserole. Place chicken on top. Pour soup mixture over chicken and rice. 
Bake at 350° for 45 minutes, covered. Then 30 minutes uncovered. 


Linda Rassmussen 


CHICKEN AND SLICK DUMPLINGS 

1 stewing chicken salt & pepper to taste 

2 c. flour 1 small onion 

Clean and cut up chicken. Put in large pan or dutch oven, cover with 
water, salt and pepper. Add 1 small onion, whole. Cook until chicken is 
tender. Remove chicken and keep warm. Add enough water to make 
Va pot, from this remove 1 cup broth. Cool this one cup. 

Mix flour and salt. Add cooled broth to flour until you get a soft dough. 
Do not add extra shortening to flour only the broth. Roll dough thin, cut 
in 2 inch squares on floured surface. 

Drop in boiling broth and cook on low heat until dumplings sink to 
bottom and are slick. Place chicken on plate and dumplings in a bowl, add 
1 green vegetable and you have a complete meal for 4-6 people. 

Betty Wiegand 


CHICKEN SPECIAL 


1 fryer, cut up 1 can consomme soup 

1 onion, diced 1 c. rice 


Roll chicken in mixture of flour, salt and pepper then brown in hot fat. 
Meanwhile saute onions in small amount of fat, then add rice and soup 
and then put browned chicken on top of mixture. Cover and cook in 350° 

oven for 1 hour. Janice Ann Mitchell 
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COUNTRY STYLE CHICKEN STEW 


1 (3 to 4 lb.) chicken 
1 lb. green lima beans 
1 lb. whole grain corn 
3 medium size onions 
6 to 8 potatoes, diced 


salt 

pepper 

poultry seasoning 
dumplings 


Cook chicken three quarters done, let cool, take off of bone and cut up. 
Not too small. Put back in pot, add all ingredients except dumplings. Let 
cook 45 minutes then add dumplings, cook 15 minutes. Delicious! Good 
warmed over the next day also! 


Betty Albert 


CHICKEN WAIKIKI BEACH 


Wash chicken, pat dry with paper towels. Coat chicken with Vi c. flour. 
. ^ « 3 C ’ * n . skillet. Add chicken, brown on all sides. When brown put 

m shallow roasting pan - skin side up. Sprinkle with salt and pepper Make 
sauce this way: 


Drain pineapple. Add water to the juice to make VA c. liquid. In 
medium saucepan combine 1 c. sugar, 2 Tbsp. cornstarch, pineapple syrup 
(1 A cups) A c. cider vinegar, 1 Tbsp. soy sauce, l A tsp. ginger and 
1 chrckd bouillon cube. Bring to boil, stirring constantly. Boil 2 minutes. 
Pour over chicken. Bake in 350” oven for 30 minutes. Add 1 lb. can sliced 
pineapple and green pepper rings and bake 30 minutes longer 


Carolyn Ralph 


COUNTRY “94” CHICKEN 


8 chicken breasts, floured 

Va c. salad oil 

1 onion, diced 

Vi c. chopped celery 

Va c. green pepper, chopped 


1 c. catsup 

1 c. water 

2 Tbsp. brown sugar 

3 Tbsp. Worcestershire sauce 


Flour breasts and brown in oil. Remove from skillet and place in 
casserole In skillet saute onion, celery and green peppers. Add catsup 
water, Worcestershire sauce and brown sugar. Bring to boil. Spoon 
sauce over chicken, cover and bake at 350“ for one hour. 


Eleanor Wiggins 


- 105 - 


SESAME DRUMSTICKS 


6 Tbsp. butter 
1 egg 
Vi c. milk 
Yi c. flour 
1 tsp. salt 


Va tsp. pepper 
Va c. sesame seeds 
Va tsp. ginger 
12 chicken drumsticks 


Preheat oven to 375°. Melt butter in large shallow baking dish. In a 
small bowl, beat eggs and add milk. In separate bowl combine flour, salt, 
pepper, sesame seeds and ginger. Dip drumsticks in egg mixture, then in 
sesame mixture. Roll in melted butter in baking dish. Bake in 375° oven 
for 1 Vi hours or until crisp and tender. 

Mrs. Fannie Birckhead 


EASY GRILLED CHICKEN 

1 broiler fryer chicken, quartered 1 Tbsp. Worcestershire sauce 
Vi c. butter or margarine 1 tsp. onion salt 

1 tsp. salt Va tsp. pepper 

2 Tbsp. vinegar Vi c. water 

1 tsp. sugar 

In a saucepan, mix together all ingredients, except chicken. Heat sauce 
until butter melts. Place chicken, skin side up, on grill; brush with sauce. 
Grill for 1 Va hours, turning every 20 minutes and basting frequently with 
sauce. Makes 4 servings. 

Dorothy Brittingham 


GLORIFIED CHICKEN 

4 chicken breasts, bone removed 1 pt. sour cream 

and thinly sliced 1 can cream of mushroom soup 

1 large pkg. dried chip beef 

Place in buttered baking dish in alternate layers, saving layer of sour 
cream for top. Bake at 275° for 3*/2 hours. 

Terry Kane 
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HOT CHICKEN SALAD CASSEROLE 


2Vi c. cooked chicken 
1 c. diced celery 
Va c. mayonnaise 
1 c. sliced mushrooms 
Va lb. butter 
Vi c. slivered almonds 
1 tsp. chopped onion 


1 tsp. lemon juice 
1 tsp. salt 

1 can cream of chicken soup 
(undiluted) 

1 can water chestnuts, sliced 
1 c. seasoned croutons 


Mix all ingredients (except butter, croutons and almonds). Place in 
casserole. In separate pan melt butter, add croutons and almonds and 
toss. Spoon over casserole. Bake uncovered at 350° for 35 minutes. 

Mrs. Lewis Baker 


HUNGARIAN CHICKEN 

1 cut up chicken, young 

2 Tbsp. shortening 

1 medium onion, chopped 
Vi c. chopped green pepper 


AND SPOON NOODLES 

water to cover chicken 
1 Vi Tbsp. salt 
1 tsp. pepper or to taste 


Heat shortening in pot; add onion and green pepper, brown slightly. 
Add chicken, salt, pepper and water to cover chicken. Cook until water 
boils down. 


Noodles: 

3 c. flour 1 egg 

Wi tsp. salt water (enough for soft dough) 

Place dough on plate, cut off with spoon into a pot of boiling water. 
Bring to a boil about 3 minutes, remove from heat, drain without rinsing. 
Add to chicken, stir and serve. 

Ina Dennis 


KRISPY OVEN FRIED CHICKEN 

Use frying size chicken, as many as needed. Melt butter or margarine in 
sauce pan, enough to dip each piece in. Crush Rice Krispies. (I put mine in 
blender.) Salt chicken to taste and dip each piece in butter and roll in Rice 
Krispies. Place in shallow baking pan, skin side up and bake about 1 hour 
and 15 minutes at 350°. 

This can be prepared ahead and wrapped and placed in refrigerator. 
Just pop in oven and bake. It’s delicious and easy. 

Mrs. Pearl Layton 
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MY FAVORITE 

1 chicken, cut up 
Va c. rose wine 
Va c. soy sauce 
Va c. salad oil 

2 Tbsp. water 


CHICKEN RECIPE 

1 garlic clove, minced 
1 tsp. ginger 
Va tsp. oregano 
1 Tbsp. brown sugar 


Arrange cut up chicken in flat baking dish. Mix ingredients and pour 
over chicken. Cover baking dish and bake at 350“ for 1 hour (very easy to 
fix). Serve with rice, a fruit salad and hot buttered French bread. 




MUSHROOM CHICKEN 


1 whole chicken, cut up 
1 can cream of mushroom soup 
1 pkg. Lipton’s onion soup mix 


Put chicken in baking dish. Spoon mushroom soup over the chicken 
evenly. Salt to taste. Sprinkle onion soup mix over chicken, cover wi 
aluminum foil. Bake for 1 hour at 350°. 


r A sJLrinc 


NO PEEK CHICKEN 


1 medium chicken, cut up 
(legs & breasts may be used) 
1 c. rice, uncooked 


1 can cream of mushroom soup 
1 can cream of celery soup 
1 c. water 


Lay chicken pieces over rice, skin side up, in a large 9 x ^ haking dish. 
Heat^oup and water and pour over rice. Cover with onepackage Lipton 
onion soup mix. Cover tightly with aluminum foil. Bake at 350 for 
v/i hours. Do not peek while baking. Serves 6. 

Eileen White 


OVEN FRIED CHICKEN 


1 Tbsp. margarine or butter 
Vi c. Bisquick baking mix 
1 Vi tsp. paprika 
1 Va tsp. salt 


Va tsp. pepper 
2Vi to 3 lb. fryer chicken, 
cut up 


Heat oven to 425°. Melt margarine in oblong pan 13 x 9 x 2. Mix baking 
mix with seasonings. Coat chicken, place chicken skin side down in pan. 
Bake uncovered for 35 minutes. Turn; cook until done, about 15 minutes. 

Servings for 6. 


A Awe Pethor Adams 
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“PARTY TIME” CHICKEN WINGS 


2 lbs. chicken wings, 
backs or necks 
(may substitute other parts) 
14 c. Old Bay seasoning 


1 Tbsp. salt 

1 c. water, may increase 
1 c. vinegar or beer 


Layer chicken in steam pot (can use a cook pot with raised rack.) Add 
water and vinegar to pot just below rack. Sprinkle each layer of chicken 
^mixture of sal, and Old Bay seasoning Cover and steam untrf parts 
are done (about 30 minutes). For crisper chicken preheat oven to 350 . 
Place steamed chicken in oven, uncovered, on baking pan. Heat about 20 
more minutes. Great for snacks when a crowd is coming around. 




POTATO WINKS 


Dough: 

2 c. instant potatoes 
1 stick margarine 
Vi c. boiling stock 

1 Tbsp. salt 

2 c. flour 
4 eggs 


Sauce: 

1 onion, saute 
1 can stewed tomatoes 
Vi stick pepperoni 

1 c. mushroom soup 

2 cans Sauce Artoro 
1 boiled chicken 


Cook chicken and set aside, make dough in order given. Prepare sauce 
in order given. In boiling stock, add dough that had been pinched of 
In teaspoon size, that had been rolled in ball form. Cook round bal s 
of dough for 30 minutes, or until tender. Combine in casserole by layer- 
ing dough with sauce. 

wanno M Cmnnpr 


RUTH D.’S EASY BARBECUED CHICKEN 


1 frying chicken, cut up 

1 can tomato soup 
Vi soup can of water 

2 Tbsp. Worcestershire sauce 


2 heaping Tbsp. brown sugar 
2 heaping Tbsp. white sugar 
Vi c. onion bits 


Fry chicken until brown. Transfer to baking dish and add pan juices. 
Combine other ingredients, mix until smooth and pour over chicken. 
Bake in 350° oven for 1 hour or until sauce is thickened. 


Eleanor R. Webster 
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SWEET AND SOUR CHICKEN 


1 cut up chicken, salt & pepper 


Mix together: 

1 pkg. Upton’s Onion Soup Mix 
Vi jar apricot preserves 

Vi bottle Russian dressing (red in color not creamy style) 

Dip each piece of chicken in mixture put in baking pan. Bake at 350 
until tender, about 1 hour. 


Janice Ann Michell 


TEPA’S CHICKEN CASSEROLE 


1 stewed chicken 
1 can cream of celery soup 
1 carton sour cream 
1 medium onion, chopped fine 


1 stick margarine 
1 pkg. Pepperidge Farm 
Cornbread Stuffing 
1 Va c. chicken broth 


Season chicken and cook until tender. Take meat off the bones and put 
it in a casserole dish. Sprinkle onions over the chicken. Mix the sour cream 
and soup in 1 cup broth and pour over the chicken and onions. Coyer 
them with Pepperidge Farm Cornbread Stuffing. Melt stick of margarine 
in remaining V* c. broth and dribble over the stuffing. Cover with foil and 
bake at 350° for 40 to 50 minutes. 

Mrs. Glinda Far low 


TRUCKER’S TASTY CHICKEN 

6-8 chicken parts salt & pepper to taste 

Vi c. mayonnaise bread crumbs 

Vi c. canned milk 

Mix mayonnaise, milk and seasonings. Dip chicken pieces into mixture 
and cover with bread crumbs. Place on greased cookie sheet and bake 
until well browned. May be served hot or cold. Bake in 350° oven. 

Mr. Richard L. Cary, Sr. 
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CORNBREAD DRESSING AND CORNISH HEN 


1 or 2 cornish hens, 

(depends on size of family) 
1 box Washington Brand 
Cornbread Mix 
1 c. chopped green onions 


X A c. chopped green peppers 
4 Tbsp. margarine 
4 boiled eggs, chopped 
4 c. stock from Cornish hens 


Boil Cornish hens for 30 minutes in water, save stock. Make cornbread 
as directed and bake 20 minutes. Saute onions and green peppers in 
4 Tbsp. margarine about 15 minutes. In a casserole dish break up corn- 
bread, add onions and peppers, boiled eggs and 4 cups stock. Salt and 
pepper to taste. Mix well. Bake uncovered in 350° oven for 30 minutes. 
Rub Cornish hens with margarine and salt and pepper. Bake uncovered in 
350° oven for 30 minutes. 


Carl Sanders 


SMOTHERED CHICKEN GIZZARDS 


1 lb. chicken gizzards 

2 Tbsp. flour 
2 Tbsp. oil 

1 c. chopped onion 
Va tsp. salt 


Va tsp. pepper 

Va tsp. poultry seasoning 

2 c. chicken broth 

1 Tbsp. Worcestershire sauce 

2 Tbsp. chopped parsley 


Trim fat from gizzards; cut in halves. Dredge with flour. In large, heavy 
skillet, saute gizzards till brown (in 2 Tbsp. oil). Add onions, cook till 
onion is tender. Add spices, broth and Worcestershire sauce. Bring to a 
boil; reduce heat, cover, and simmer for an hour or so till gizzards are 
tender and gravy has thickened. Stir in parsley. Makes 4 servings. 

235 calories each. 


Anna L. Hudson 


HAM CROQUETTES 

\Va c. corn flake crumbs Vi tsp. dry mustard 

2 Tbsp. chopped onion 1 Vi lbs. cooked ham, coarsely 

3 eggs ground 

Vi c. catsup 2 Tbsp. water 

Combine Va c. crumbs, onions, 2 of the eggs, catsup and mustard in 
mixing bowl. Beat well. Add ham, mix lightly. Shape into croquettes. Beat 
the remaining egg with water in small bowl. Dip croquettes in egg mixture, 
coat with crumbs. Fry in deep fat (375°) about 4 minutes or until golden 
brown - drain. 

Jane H. Burton 
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HAM CROQUETTES 

3 Tbsp. butter i/ 3 c. flour 

'/2 tsp. salt 1 c . milk 

2 c. cooked ham, ground 1 Tbsp. chopped onion 

2 Tbsp. mustard 1 egg, beaten 

Vi c. cracker crumbs 

Melt butter and blend in flour, add salt and milk and cook quickly until 
thickened. Add ham, onion, mustard, then chill. Shape in croquettes. Dip 
in egg, then in crumbs; let stand a few minutes. Fry in deep fat 7 to 8 
minutes, or until brown. Drain on paper towel. 

Mrs. Pauline Sullivan 


HAM LOAF 

2 lbs. ground ham 1 egg 

1 lb. ground beef a little milk 

1 c. bread crumbs or cereal 

Mix meat, bread crumbs or cereral and egg together with a little milk. 
Make into loaf. 

Sauce: 

3 /4 c. brown sugar 1 Tbsp. mustard 

1 c. water 2 Tbsp. vinegar 

Bring to a boil and pour over loaf. Bake 3 hours at 300°. 

Virginia Christopherson 


ORANGE GLAZED HAM 

5 to 7 lbs. boneless (fully cooked) smoked ham 
Vi c. orange marmalade 
Vi c. honey 

1 Tbsp. Worcestershire sauce 

Place ham, fat side up, on rack in open roasting pan. Insert meat 
thermometer in center of ham. Cover face of ham with aluminum foil to 
keep it moist. Bake in oven at 325°, as directed on label or 2 to 2Vi hours. 

Meanwhile, prepare glaze. In bowl combine orange marmalade, honey 
and Worcestershire sauce. Then brush ham with glaze several times. Do 
this about the last 30 minutes of baking. 

Marilyn Ware 
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POTATO LOAF 

Wi c. mashed potatoes 1 tsp. chopped onion 

1 Vi c. chopped ham 1 c. milk 

3 eggs, separated 

Beat egg whites last fold in. Bake 30 minutes. 

Ruth Bradley 


SPAM-BROCCOLI-CAULIFLOWER CASSEROLE 

1 pkg. frozen chopped broccoli 8 oz. grated cheese 
1 pkg. frozen cauliflower 4 Tbsp. heavy cream 

1 (12 oz.) can Spam, diced dash salt 
or 1 Vi c. chopped cooked ham 

Precook and drain well broccoli and cauliflower. Layer in casserole dish 
ending with cheese on top. Bake at 350° till cheese toasts on top. Approx- 
imately 30 minutes. 

Mrs. Pat Chandler 


BAKED BAKED BEANS 


2 large cans baked beans, 
(approx. 3 lbs.) 

1 small onion, diced small 
Va c. catsup, or BBQ sauce 


1 Tbsp. mustard 

Vi c. brown sugar, or King syrup 
1 lb. hot dogs, sliced 


Mix these in bowl and pour into baking dish with cover . Bake for 1 hour 
at 350°. This will feed 6 to 8 people. 


Agnes Fleetwood 


BARBECUE SAUCE FOR BAKED HOT DOGS 


Saute Va c. chopped onion in 2 " 
Mix together: 

2 tsp. sugar 
Va tsp. dry mustard 
Va tsp. paprika 

Add: 

6 Tbsp. water 
6 Tbsp. catsup 

Split 10 hot dogs and pour sauce 
few times. 


>. oil for 15 minutes. 

Va tsp. salt 
i/8 tsp. pepper 

3 Tbsp. vinegar 
2 drops Tabasco sauce 

r. Bake at 375° for Vi hour. Baste a 
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Nancy Leister 


green beans and franks 

1 l b - hot do * s 1 small onion, diced 


1 large can French style green 
beans 

1 can tomato soup 


1 Tbsp. margarine 
1 small garlic clove, diced 
salt, pepper & hot sauce to taste 


and simmer for 15 to 20 minm« FvZn^ r ^ Season to taste 

4 to 6. -minutes. French fries are good with this. Serves 


Mrs. Elaine Brewington 


SKILLET EGGPLANT 


1 medium sized eggplant 
1 onion 
1 green pepper 
1 (15 oz.) can tomatoes, 
cut in small pieces 


3 okra, sliced 

4 hot dogs, sliced 
1 Tbsp. sugar 

1 Tbsp. water 

2 Tbsp. cooking oil 




Harold T. Hoover 


OVERNIGHT SHISH KEBAB 


2 lbs. boneless lamb 

1 onion, finely diced 

1/3 c - green pepper, finely diced 

Vi c. dry red wine 

V* c. olive oil 


Vi tsp. pepper 
Va tsp. rubbed sage 
>/8 tsp. dry mustard 
i/s dried whole oregano 


8 t remaining 

marinate overnight in refrigerator r p Lvp ^ lamb, cover and 
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Mrs. Louella H. Spring 


CHICKEN LIVERS WITH MUSHROOMS 

Vi lb. chicken livers 1 tsp. dried parsley flakes 

2 Tbps, butter 1 tsp. instant chicken bouillon 

1 (2 oz.) can mushrooms, stems granules 

and pieces Va tsp. salt 

Va c. water i/8tsp. pepper 

1 Tbsp. flour toast points 

Saute chicken livers in butter for 5 minutes. Stir in remaining 
ingredients, except toast. Bring to a boil, reduce heat and simmer 
uncovered for 10 to 15 minutes. Serve over toast points. Yield 2 servings. 

Mrs. Louella Spring 

CHICKEN LIVERS WITH RICE 

Vi c. butter seasoned flour 

3 Tbsp. onion, finely chopped 1 (10 Vi oz.) can condensed 

VA c. packaged pre-cooked rice cream of chicken soup 
VA Q. water Vi c. milk 

Vi tsp. salt 1 Tbsp. chopped parsley 

1 (8 oz.) box quick-frozen 
chicken livers, thawed or Vi lb. fresh 

Melt 1 Tbsp. of the butter in saucepan or large skillet. Add onion and 
cook until tender, but not brown. Add rice, water and salt. Mix just until 
all rice is moistened. Bring quickly to a boil over high heat, uncovered, 
fluffing rice gently once or twice with a fork. (Do not stir.) Cover and 
remove from heat. Let stand 10 minutes. 

Meanwhile, separate chicken livers and dry between towels. Cut into 
1 inch pieces and roll in seasoned flour, coating lightly. Melt remaining 
butter in skillet, add chicken livers, and saute 3 to 4 minutes or until lightly 
browned. Remove from heat. Add soup, milk and parsley to rice and heat 
thoroughly. Add chicken livers. Mix lightly with a fork. Turn into greased 
1 Vi quart baking dish. Bake in moderate oven (375°) for 10 minutes. 

Suggestion: Serve with steamed broccoli or steamed carrots and an 
orange molded salad or sliced tomatoes. 

Florence E. Pruitt 


LIVER AND ONIONS 

Va lb. liver 
Va c. flour 
3 Tbsp. margarine 
3 c. sliced onions 

Cut liver in pieces and roll in flour. Brown lightly in hot margarine in a 
heavy skillet, remove liver from skillet. Brown onions lightly. Return liver 
to skillet. Add remaining ingredients, cover and simmer 30 minutes, 
adding more water if needed. 

Mrs. Bertha Silvia 


Va tsp. salt 
i/8 tsp. pepper 
1 Va c. water 
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CHIPPED BACON ON TOAST 

6 slices of bacon 
2 to 3 Tbsp. flour 
milk 

salt & pepper to taste 

Fry bacon until crisp, drain on paper towel. Add flour and stir in the 
bacon grease until thick or bubbly. Then add milk, a little at a time, until 
thick and creamy. Add salt and pepper to taste and add the bacon to the 
gravy and simmer about 5 minutes. Serve over toast or biscuits. 

Kathy Timmons 


APPLE STUFFED PORK CHOPS 


6 large chops, 2Vi inches thick 
with pocket for stuffing 
1 c. finely chopped apples 
l'/ 2 c. bread crumbs 
Va c. chopped onions 


Va c. chopped celery 
1 tsp. salt 
1 c. raisins 
1 Tbsp. sugar 
1 can mushroom soup 


Pour over chops. Bake in 350° oven until done, 1 hour. Then cover and 
bake 30 minutes longer. 


Nona Smith 


BAKED PORK CHOPS 

6 pork chops, plain or smoked 1 can condensed cream of 
1 c. uncooked regular rice mushroom soup 

3 c. hot water 1 medium onion 

1 tsp. salt 1 small 8 reen pepper, sliced thin 

Va tsp. pepper 

Trim some fat from chops, heat fat in skillet then add chops and brown 
on both sides. In shallow baking dish (about 2 qts.) mix rice, water, salt, 
pepper and undiluted soup. Then add onion and green pepper. Arrange 
chops in dish and cover with aluminum foil. Bake in oven about 
45 minutes or until chops and rice are tender. Makes 6 servings. 

Mrs. June Lambert 


EASTERN SHORE PORK CHOPS 


8 pork chops 
8 large slices onion 
8 slices green pepper 
8 Tbsp. raw rice 


1 c. tomato soup 
1 c. water 
salt to taste 
1 Tbsp. brown sugar 


Put pork chops in a single layer in lightly greased oven proof baking 
dish. Place slice of onion on each chop, add slice of green pepper and 
1 Tbsp raw rice on each chop. Mix soup, water, salt and brown sugar. 
Pour over chops. Cover and bake at 350° for 1 Vi hours. Makes 8 servings. 

Mrs. Frances C. Hagelin 


- 116 - 


JANICE’S BAKED PORK CHOPS 

2 to 4 pork chops 
1 can pork and beans 
1 onion, chopped fine 

Put in a baking dish. Chops in bottom of dish, onion, then pork and 
beans over top. Bake about 1 hour. 

Janice Ann Mitchell 


MARYLAND PORK CHOPS 


8 pork chops 
Vi tsp. salt 
Vi tsp. sage 

4 tart apples cored and sliced 
in rings 


Vi c. brown sugar 
2 Tbsp. flour 
1 c. hot water 
1 Tbsp. cider vinegar 
Vi c. seedless raisins 


Brown chops in a small amount of oil, sprinkle with salt and sage. Place 
in a baking dish. Top with apple rings, sprinkle with sugar. Blend flour 
into oil in skillet, stir until brown. Add water and vinegar. Cook until 
thickened. Add raisins pour over chops. Bake at 350° for 1 hour. Serves 
6 - 8 . 


Mary Jane Gravenor 


PORK CHOP CASSEROLE 

pork chops gravy or golden cream of 

potatoes, sliced mushroom soup 

onion, sliced 

Brown pork chops. In buttered casserole dish add layer of sliced 
potatoes, layer sliced onions; repeat. Put pork chops on top of this, then 
pour gravy or soup on top of all. Bake at 375° for about 1 hour. 

Kathy Griffith 


PORK CHOPS & GRAVY 

8 pork chops 

Shake ’n Bake for pork 

Wash and drain pork chops. Put into Shake ’n Bake and shake. Have 
oil hot; brown both sides. Take pork chops out and drain. Wipe pan out. 
Put pork chops back in pan add 1 cup of water and left over Shake ’n 
Bake; stir. Put lid on pan and cook until steam comes out. Turn fire down 
and simmer. Turn pork chops over, takes about an hour. 
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Sandie Truitt 


PORK CHOPS SUPREME 

4 to 6 pork chops 1 c. brown sugar 

salt & pepper 1 Tbsp. lemon juice 

1 medium onion 1 c. catsup 

Line pork chops in baking pan. Season with salt and pepper. Sprinkle 
on chopped onion. Sprinkle with lemon juice. Divide brown sugar over 
pork chops; follow with catsup. Bake at 350° for 1 hour. Continue to bake 
45 minutes uncovered. 

Juanita Baker 


TURKEY SPAGHETTI CASSEROLE 


1 (2 lb.) pkg. drumsticks 
1 (1 lb.) pkg. spaghetti 
1 (1 lb. 12 oz.) can tomatoes 
1 medium onion, chopped 
8 oz. grated sharp cheddar 
cheese 

Vi c. diced green pepper 


Vi c. diced celery 
2 Tbsp. sugar 
1 Tbsp. celery seed 
1 tsp. salt 
i/8 tsp. pepper 
butter 


Cook drumsticks in 8 cups salted water over medium heat 2 hours or 
until tender. Remove from broth; discard skin and bone. Cut turkey into 
small pieces. Cook spaghetti in remaining boiling broth until just tender. 
Drain well. Combine diced turkey, spaghetti and remaining ingredients 
together in a 9 x 13 x 2 inch baking dish. Dot liberally with butter. Bake in 
slow oven (300°) 2 hours. 

Mrs. Lillie Elliott 


OVEN-ROASTED DRUMSTICKS 

Salt and pepper the turkey. Arrange in a single layer skinside up in a 
shallow pan. Pour melted butter over. Bake in a preheated 450° oven 20 to 
30 minutes, until skin is crisp. Lower heat to 325°. Continue to bake, 
uncovered 1 to Wi hours, or until tender. 

Mrs. Lillie Elliott 

TURKEY MARENGO 

1 pkg. fresh turkey drumsticks 1 jigger cognac 

Va c. olive oil 2 c. canned plum tomatoes 

salt & pepper 1 c. chicken broth 

flour for dredging Vi lb. mushroom caps, uncut 

1 clove garlic, chopped 

Salt and pepper the turkey and dredge in flour. Brown turkey in hot oil 
and transfer to a large casserole. Mix garlic, cognac, tomatoes, chicken 
broth and mushrooms in skillet. Pour over turkey, cover, and bake at 350° 
for 1 Vi to 2 hours, until tender. 
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Mrs. Lillie Elliott 


SWEET AND SOUR TURKEY 

1 pkg. fresh turkey drumsticks 4 Tbsp. honey 
4 Tbsp. apple sauce 1 Vi c. crushed pineapple 

4 Tbsp. cider vinegar garlic powder 

3 Tbsp. soy sauce 

Brown turkey under broiler in a pan until skin is crisp. Sprinkle with 
garlic powder. Combine remaining ingredients and pour over turkey. 
Cover pan and bake at 350° for 1 \ 4 hours, basting occasionally. 

Mrs. Lillie Elliott 


TURKEY CASSEROLE 


1 c. cooked turkey, diced 
Wi c. cooked rice 
Vi c. cubed cheese 
V* c. minced onion 


1 Vi c. cooked peas 

2 Tbsp. liquid from peas 

1 can cream of mushroom soup 
V* c. milk 


Combine all ingredients and pour into a 1 Vi quart casserole dish. Bake 
at 375° for 40 minutes. 


Mrs. Jenny Cary 


VEAL CORDON BLEU 


3 (*/3 inch thick) boneless veal 
cutlets 

salt & pepper to taste 
6 thin slices boiled ham 


6 slices mozzarella cheese 
Vi c. butter 
6 lemon wedges 
6 sprigs parsley 


Cut each cutlet in half. Place cutlets on a sheet of waxed paper; flatten 
to '/4 inch thickness, using a meat mallet, or rolling pin. Season with salt 
and pepper. Place 1 slice ham and 1 slice cheese on each cutlet. Fold ends 
toward center and overlap slightly; secure with toothpicks. Melt butter in 
a large skillet over medium heat; add veal brown on all sides, turn gently 
Garnish with lemon wedges and parsley. Yield: 6 servings. 


Mrs. Wallace Spring 


VEAL FILLETS 

Cut 2 lbs. veal (Vi inch thick) into 6 small pieces. Sprinkle with Vi tsp. 
salt, i/8 tsp. pepper, 1 Tbsp. flour. Brown in 2 Tbsp. hot fat, pour over the 
meat in a baking pan 3 A c. canned milk, diluted with c. water. Bake in 
moderate oven (350°) until tender and milk is absorbed. 

Katherine Larmore 
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ROAST WILD DUCK 


Vi medium onion 

Vi medium apple, cut in half and seeded 
1 wild duck 
4 strips bacon 

Place onion and apple in cavity of duck. Place bacon slices over breast. 
Wrap tightly in aluminum foil, shiny side of foil to meat; place in baking 
pan. Roast (325°) oven until tender, 3-4 hours. Yield 2 to 3 servings. 

Clara Wheedleton 


ROASTED WILD GOOSE 

1 wild goose, 1 or 2 apples, salt & pepper. 

Clean and dry goose. Rub good in oil or margarine, sprinkle inside and 
out with salt and pepper. Put sliced apples inside. Wrapped in aluminum 
foil, shiny side to meat. Roast in very hot oven 20 minutes to 1 hour, 
depends on doneness you want. 

Clara Wheedleton 


BROILED GAME BIRDS 
(Grouse, Partridge, Pheasant & Quail) 

Split the tender, young birds; brush with melted butter or other fat; 
broil like chicken. Baste with melted butter or other fat each time the birds 
are turned. The time of cooking will vary with the size of the bird and 
whether the family prefers rare or well done meat. In general small birds 
will cook in 15 to 20 minutes and larger in 30 minutes. 

Clara Wheedleton 


ROASTED SMALL GAME BIRDS 
(Grouse, Partridge, Quail, Woodcock, Small Wild Ducks) 

Prepare the birds according to directions for roast chicken. They are not 
stuffed but the cavity may be sprinkled with salt. Place the birds in a pan; 
cover the breast with thin slices of fat, salt pork or bacon. Roast 
uncovered in a very hot oven (450°) for 30 to 45 minutes. If the breast does 
not appear tender when pierced with a fork, add Vi c. water, cover and 
continue cooking in a moderate oven (350°) til done. 

Clara Wheedleton 
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GUINEA GUMBO 


1 (21/2-3 lb.) young guinea 
1 tsp. salt 

14 tsp. poultry seasoning 
14 tsp. pepper 
shortening 


1 14 c. unsifted all-purpose flour 
1 tsp. oil 
14 tsp. salt 
water 


Cut up guinea, wash and pat dry. Heat thin layer of shortening in 
skillet. Place guinea in skillet and brown over medium heat. In 4 or 5 quart 
Dutch oven, place browned guinea, 4 c. water, 1 tsp. salt, pepper and 
poultry seasoning; bring to a boil. Reduce heat; cook covered over 
medium heat 1 hour or until guinea is tender. (Do not allow pot to cook 
dry, add more water if necessary.) 

Prepare dumplings in a medium bowl, mix together flour, 14 tsp. salt, 
1 tsp. oil and enough stock to make a dough. Roll out on a flour covered 
surface. Cut into two inch squares. Drop individually into kettle with 
guinea, cook for about 20 minutes, stir occasionally. 

This is delicious and a great change from chicken! For a variation try 
the guinea with peas, carrots and 1 cup water simmered 114 hours in a 
skillet. Serves 4. 


Sharon Adkins 


MUSKRAT STEW 

3 muskrats salt 

2 tsp. ground sage pepper (red) 

14 c. bacon grease (if wanted) 

Put in water, just enough to cover them. Let cook over medium heat for 
5 hours. Start on high heat until it starts boiling then cut down. Let cook 
until it’s all off the bone. 


Darlene Williams 


C. R.’S FAVORITE MUSKRAT 

Cut muskrat in half, cover with water and bring to a full boil (use large 
pot). Remove meat from pot, rinse and clean out pot, spray with Pam 
(keeps from sticking). Rinse off meat and return to pot, half cover with 
water. Cook until meat falls apart. Add sage, red pepper, salt, sausage or 
bacon grease. Don’t be afraid of any of the above, just keep tasting until 
you can taste all the ingredients (as you like). Cook down as much as you 
want, d on’t coo k dry. Good eating! 


Elizabeth M. Evans 
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MUSKRAT 


1 muskrat meat 
Vi tsp. baking soda 

1 pinch of salt 

Place in pan, cover with water and lid. Par-boil for 5 minutes. Remove 
from this water. Place in pan or pot, cover with water and lid. Add: 

2 strips bacon 14 tsp. black pepper 

1 tsp. salt !4 tsp. red pepper 

1 tsp. sage 

Cook until meat falls off bone. Servings for two. Add more or double 
for 2 meats or more (larger portions). 

Mrs. Betty McIntyre 


MUSKRAT 

Go over the muskrat and see that no fur is left on them. Wash and cut 
them up. Put them on and cook them in water about 20 minutes. Remove 
and wash them in clear water. Put them on again to cook, add Vi c. of 
bacon grease, 1 Tbsp. sage, 1 tsp. red pepper, salt to taste. Cook until 
done and ready to fall apart. Mix enough flour to make a thin gravy. If 
you wish you can take them up before they fall apart and brown them in 
a pan. 

Mrs. Wilson S. Taylor 


MARSHRABBIT OR MUSKRAT 

1 or 2 marshrabbits salt, pepper & sage 

2 or 3 strips bacon flour 

Have marshrabbit cleaned and cut into serving pieces. Put marshrabbit 
in bowl, add salt and pepper to taste. Add flour, about Vi cup. Mix well 
until coated. Add more flour if needed. Put in hot frying pan with some 
cooking oil. Sprinkle on sage to taste. Add bacon and fry until nice and 
brown on all sides. Put into another pan (or drain grease from the frying 
pan being used). Add some water and steam for 2 to 3 hours or until done. 
(You can use the liquid for gravy if you wish.) 

Clara Wheedleton 
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RABBIT PIE 


3 c. cooked rabbit meat 
Va c. butter 
1 medium onion 
Vi c. chopped green pepper 


Va c. sifted flour 
2 c. rabbit broth 
Vi tsp. salt 
i/s tsp. pepper 


Dice rabbit meat coarsely. Heat butter in large frying pan. Add green 
pepper and onion, cook 5 minutes. Blend flour, cook until mixture 
bubbles, pour in broth. Cook until thick and smooth. Add salt and 
pepper; add meat to sauce and heat thoroughly. Pour in shallow baking 
dish. 


Pastry: 

1 c. sifted flour *4 c. shortening 

Vi tsp. salt 2 Tbsp. cold water 

Mix and roll out pastry. Put pastry on top of pie, cut holes to allow 
steam to escape. Bake 425° for 20 minutes. 


Mrs. Leila E. Mason 


ROASTED RACCOON 

1 adult raccoon salt 

2 medium onions pepper 

3 large apples sage 

Clean and skin raccoon, soak in salted water overnight or at least 8 
hours. Remove and dry. Fill cavity with chopped onions, apples and 
pieces of buttered bread. Place in open pan and roast until tender, 
20 minutes per pound. Cook rice seasoned with butter and salt may be 
used for the second dressing. 

Barbara Wharton 

ROASTED POSSUM AND SWEET POTATOES 

1 opossum (2 - 2Vi lbs.) 4 sweet potatoes, more if desired 

salt, pepper & sage 2 Tbsp. brown sugar 

apple and raisin stuffing 2 c. stock 

Vi to X A c. flour 

Rub inside of dressed opossum with seasonings. Fill with stuffing; truss, 
season and place on greased rack in shallow pan. If lean brush with fat and 
cover with cloth dipped in melted fat. Roast uncovered in slow oven 300° 
-325 for 1 Vi - 2 hours, allowing 30 to 35 minutes per pound. Remove 
cloth the last half hour and place parboiled sweet potatoes (peeled and 
halved) around opossum; baste several times with drippings in pan, 
dusting meat with flour and potatoes with brown sugar after each basting. 

Place potatoes around opossum on heated platter, garnish and serve 
with buttered peas and turnip cubes, French fried green pepper rings, 
orange and onion salad, steamed brown bread and cranberry relish or 
quince jelly. 
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FRICASSEED RACCOON 


Raccoon meat is dark. The fat is strong in flavor and odor. Most people 
perfer to remove it before cooking. Raccoon is usually parboiled before 
cooking. 


1 raccoon y 4 c# f a t 

1 c. flour i/ 2 tsp. pepper 

2 Tbsp. salt 2 c. broth 

Clean raccoon, remove all fat. Cut into 8 to 10 pieces. Rub with salt and 
pepper and roll in flour. Cook in hot fat until nice and brown. Add broth 
cover and simmer for 2 hours or until tender. This serves 8. Cooking time 
2Vi to 3 hours complete. 


Clara Wheedleton 


FRIED WOODCHUCK (GROUND HOG) 

1 woodchuck - 1 Tbsp. salt - 1 c. flour 

Clean woodchuck, cut into 6 or 7 pieces. Parboil in salt water for 
1 hour. Remove from broth, roll in flour and fry in hot fat (deep fat 
may be used) until nice and brown. 


Clara Wheedleton 


ROASTED WOODCHUCK 

1 woodchuck - salt, pepper & sage - 1 medium onion 

Clean woodchuck. Salt and pepper inside and out. Sprinkle outside 
with little sage. Put sliced onion inside. Put in roaster. Roast in 350° to 
450° oven until done. A few strips of bacon can be laid over, just 
enough water so it won’t bum. Can use aluminum wrapped and no water. 

Clara Wheedleton 


DEER STEAK 

Deer steak - cut off fat, dip in flour, salt and pepper. Fry real brown on 
both sides, take out of pan. Brown flour till real brown (you think it’s 
burning). Add enough water to thicken to your taste. Add about 3 large 
onions, sliced. Cook for about 5 minutes. Add your browned meat; 
simmer with a lid for about 20 minutes. 

Kathy Griffith 
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BARBECUE SAUCE 


8 oz. cooking oil 
16 oz. vinegar 
Vi c. salt 

Enough for 3 chickens. 


2 Tbsp. pepper 
4 Tbsp. poultry seasoning 
1 egg 


Carolyn Morgan 


BARBECUE SAUCE FOR CHICKEN 


Vi c. cooking oil 

1 c. cider vinegar 

2 Tbsp. salt 


1 Vi tsp. poultry seasoning 
14 tsp. white pepper 
1 egg 


stir B DiD h th e eg h^l h eH n h add i thC 0i ‘ 3n , d beat again - Add ingredients and 
nr aril T the sauce and then put them over the fire 

Hb^brlsh ^ minUtCS and baste cach time ^th a 

nt>er brush. This takes about 45 minutes for the broilers to cook 

enTgftTb?oU~sO hCat ““ thC SiM ° f thC br0iIers ' (Sauce is 


Mrs. G. C. Sharpe 


BARBECUE SAUCE 


1 medium onion 

2 Tbsp. butter 

3 Tbsp. vinegar 

2 Tbsp. brown sugar 

4 Tbsp. lemon juice 
1 c. catsup 


Vi c. parsley 

x /i Tbsp. prepared mustard 
Vi c. water 

3 Tbsp. Worcestershire sauce 
salt to taste 
cayenne pepper 


Brown onion in butter. Add remaining ingredients. Simmer 30 minutes 


Doris Ward 


b-b-q sauce 


We use this when we have a pig 

6 large bottles catsup 
1 quart vinegar 
1 c. sugar 
Vi c. salt 
1 lb. butter 


roast. Enough for a 40 pound pig. 

black pepper to taste 
crushed red pepper to taste 

1 to 2 c. brown sugar 

2 Tbsp. Worcestershire sauce 


You may want to add more brown sugar and 
Bring to boil, then simmer about 2Vi to 3 hours. 


Worcestershire sauce. 


Kathy Griffith 


SCALLOPINI OF VENISON 

2Vi lbs. venison 1 tsp. sugar 

seasoned flour (with salt, 1 (4 oz.) can mushrooms 

pepper & paprika 1 Va c. tomato puree 

fat for frying 1 Va c. hot water 

2 medium onions, peeled & sliced 

Cut meat into serving pieces and roll lightly in seasoned flour. Flatten 
slightly with meat pounder or edge of plate. Fry until golden brown on 
both sides in hot fat. Add onions after first turning. Place in greased 
casserole; add remaining ingredients. Bake in moderate oven (350°) about 
2 hours or until tender. Potatoes and carrots may be cooked with this in 
same dish. 

Jean Thomas 


VENISON ROAST 

2 or 3 lbs. venison roast 

slice 1 medium onion all over it 

a little garlic salt 

a little onion salt 

shake on some celery seed 

salt & pepper Cook 350° 

Mrs. Grace Hurst 


ROAST WILD GOOSE 

1 wild goose - salt & pepper 
stuff with bread, onion, celery & apple 
Cook 2Vi hours at 350° or until tender. Baste. 

Mrs. Grace Hurst 


SAUCE FOR BARBECUE CHICKEN 

1 c. vinegar Va Tbsp. pepper 

i/ 2 c. oil 2 tsp. poultry seasoning 

1 ece or Accent 

4 Tbsp. salt 

Beat egg, put all together and beat well. Brush on chicken. Enough for 8 
pieces of chicken. 

Dorothy Brittingham 
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CLAMS CASINO 


1 dozen clams in shell 
Va c. chopped onion 
Va c. chopped green pepper 
1 Tbsp. butter, melted 


Va c. chopped pimiento 
3 slices bacon, cut into fourths 
lemon half 
parsley 


Wash clams, pry open shells, discard top shell and loosen meat from 
bottom shell, drain shells and meat on paper towels. 

Saute onion and green pepper in butter, stir in pimiento. Return clams 
to shell and arrange in a shallow pan. Spoon 1 Tbsp. vegetable mixture 
into each clam; top with bacon. Bake at 375° for 15 to 20 minutes or until 
bacon is browned. Garnish with lemon and parsley. Yields 12 appetizer 
servings. Note: Oysters may be substituted for clams. 

Louella H. Spring 


CLAM CHOWDER 

1 pt. chopped clams 1 c. canned tomatoes 

2 or 3 potatoes, diced fine 1 Tbsp. seaford seasoning 

1 or 2 onions, diced salt & pepper to taste 

Combine all ingredients in large saucepan. Cook in plenty of water until 
tender. Simmer. Add water as needed while cooking. 

Helen V. Bozman 


DEVILED CLAMS 

Chopped onion, green pepper, celery - 1 c. in all 

Saute in butter 

4 to 6 slices bread 

soak bread in milk 

Add to above with 1 cup clam juice 

Stir until well mixed 

Add 1 qt. of ground clams 

Dash of pepper, paprika and thyme 

Pack in clam shells; bake at 450° for 15 minutes or until brown. 

Margaret Baker 


HUNTER’S CLAM FRITTERS 

25 large clams, chopped 1 Tbsp. mustard 

2 onions, chopped 3 eggs, well beaten 

1 stalk celery, chopped dash of pepper 

1 c. grated cheddar cheese 

Combine above ingredients, add enough flour to hold together. If you 
need more liquid, use clam juice. Fry in small amount of oil. 

This mixture freezes well. Make fritters, place on waxpaper and freeze. 

Mrs. Willard Schneebeli 
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CLAM WHIFFLE 


Combine in bowl: 


1 c. milk (or clam juice) 

1 Va c. crumbled soda crackers 

Let soak 5 minutes. Add: 

Va c. melted margarine dash of salt & pepper 

8 oz. minced clams, drained dash of Worcestershire sauce 

2 Tbsp. onion, chopped fine 2 eggs, beaten 
4 Tbsp. green pepper, chop fine 


Pour into greased casserole, bake 
and golden. Serves 6. 


40-45 minutes at 350° until puffy 

Jane Eby 


CRAB BURGERS 

1 lb. crab meat Wi tsp. Worcestershire sauce 

Vi c. grated onion mayonnaise (enough to moisten) 

Va c. grated celery salt & pepper to taste 

Mix all ingredients together; spread on halves of hamburger rolls. 
Grate Va c. of sharp cheese. Sprinkle each roll on top with cheese. Bake in 
350° oven until light brown on top. 

Mrs. Marlin Bohler 


CRAB CAKES 

3 slices bread, cubed fine juice of Vi lemon 

1 lb. backfin crab meat 1 tsp. mustard 

3 Tbsp. chopped parsley 1 tsp. Worcestershire sauce 

X A green pepper, chopped fine 2 eggs, beaten 
salt & pepper to taste 

Toss lightly: bread, crab meat, parsley, green pepper, salt, pepper, 
lemon juice, mustard and Worcestershire sauce. Add 2 beaten eggs. On a 
sheet of wax paper pour cracker meal. Pat crab mixture into croquette size 
patties and roll in cracker meal. Make crab cakes several hours before fry- 
ing and chill in refrigerator until using. Fry cakes in fry pan with 1 Vi inch 
oil. Use medium heat and brown on both sides. Makes about one dozen 
average size cakes. 

Jane H. Burton 
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CRAB CAKES 


m 

m 

m 

m 


1 lb. crab meat 
Vi c. cracker meal 
3 Tbsp. mustard 
Va tsp. pepper 
1 egg 


6 Tbsp. Miracle Whip salad 
dressing 
Va tsp. salt 

Vi Tbsp. celery seed, optional 


Cream egg and salad dressing together, add salt, pepper and celery seed. 
Mix well. Fold in crab meat, then add cracker meal by folding in well. 
Form into cakes or balls. Fry in skillet, uncovered, with enough oil to keep 
from sticking until brown on both sides. Optional: You may add spices to 
taste. 


Mrs. Mary M. Nelson 



MARYLAND’S FINEST CRAB CAKES 


1 lb. cooked, fresh crab meat 

2 eggs 

2 Tbsp. mayonnaise 
1 Tbsp. horseradish mustard 
Va tsp. salt 


Va tsp. pepper 
5 drops Tabasco sauce 
cracker crumbs 
fat for frying 


Combine all ingredients except cracker crumbs and fat and mix well. 
Form into desired size patties. Do not pack firmly. Prepare cracker 
crumbs by rolling out saltine crackers into fine crumbs. Then pat or roll 
lightly onto patties. Fry in Vi inch of hot fat turning until both sides are 
golden brown. Remove and drain on absorbent paper. Serve hot. 

Mrs. Ruth Hill 


TANGIER ISLAND CRAB CAKES 

1 lb. crab meat 1 Tbsp. Worcestershire Sauce 

2 slices bread 1 egg 

1 tsp. Old Bay seafood seasoning 1 tsp. mustard 
Va tsp. salt 1 tsp. baking powder 

1 Tbsp. mayonnaise 

Break bread in small pieces and moisten with water. Mix ingredients 
above and shape into 8 or 10 cakes. Fry quickly until golden brown. 

Shirley Rice 




Similar Crab Cake recipes by: 

Mrs. Elmer Blackson, Mrs. Frances C. Hagelin, Gladys Hastings , 
Debby Majors, Carolyn Ralph, Laura Belle Smith, Louella H. Spring 
Linda Webb and Ruth Welch. 


CRAB CHOWDER 


2 onions, chopped 

4 tomatoes, chopped or 
1 c. canned tomatoes 
7 c. water 

1 c. diced raw potatoes 
Vi c. chopped celery, stalks and 
leaves 

3 Tbsp. brewer’s yeast 


1 bay leaf 

3 sprigs parsley 
1 tsp. salt 

! A tsp. thyme 
Va tsp. dried chili peppers, 
ground 

4 Tbsp. butter 

1 lb. crab meat 


Combine all ingredients except butter and crab meat, in a saucepan. 
Cover, bring to a boil, simmer. In a skillet, add butter and crab meat and 
saute lightly until brown, stirring frequently. Add crab meat to vegetable 
mixture, cook low for 30 minutes. Serves 6. 

Mrs. Johnnie C. Lewis 


CRAB IMPERIAL 


Va lb. butter lb. 

2 Tbsp. flour 

Vi c. milk 

Vi tsp. salt 

Vi tsp. paprika 

Va tsp. pepper 


Vi tsp. mustard butter 

1 Tbsp. chopped parsley 

1 Tbsp. lemon juice 

3 hard boiled egg yolks, mashed 

2 c. crab meat 

Vi c. buttered bread crumbs 


Melt butter in saucepan. Blend flour, add milk gradually and cook until 
thick. Fold in remaining ingredients except buttered bread crumbs. Mix 
well but do not mash. Place into greased casserole dish or individual 
shells. Sprinkle with buttered bread crumbs and bake at 400° for 5 or 10 
minutes, or until brown. 

Mrs. Kitty Bussells 



CRAB IMPERIAL 


Beat together: 

1 egg 

Vi c. melted butter 

Vi c. mayonnaise 

Va c. Old Bay seasoning 


Va c. lemon juice 
1 Tbsp. Worcestershire sauce 
1 tsp. parsley 
1 small onion, grated 


Add: 

1 lb. crab meat (backfin) 

Pack lightly in crab shells or buttered baking dish. Cover with thin 
coating of mayonnaise. Bake 20 minutes at 350°. Add slice of cheese and 
bake 5 minutes more. 


Jenny Roth 


Similar recipes: 

Winnie Horn, Mrs. Louise Marvel, Nona Smith and Ruth Wainright. 



CRAB IMPERIAL 


1 lb. crab meat 
1 Tbsp. green pepper 

1 Tbsp. pimiento 

2 Tbsp. mayonnaise 

1 tsp. prepared mustard 

Mix all lightly. Fill crab shells. 

Topping: 

Mix 2 egg yolks and 

2 Tbsp. mayonnaise, spread over the tops. 

Bake at 450° until golden brown. 


Vi tsp. Worcestershire sauce 
6 saltine crackers, crushed 
1 egg 

Vi tsp. seafood seasoning 


Mrs. Lena Belle Carey 

IMPERIAL CRAB 

3 Tbsp. butter 1 egg, beaten 

3 Tbsp. flour 1 lb. crab meat 

IVa c. milk 

Seasoning if desired: 

1 tsp. salt 
dash Tabasco 
Worcestershire sauce 

Melt butter, add flour, milk and seasoning. Stir in egg. Cool slightly. 
Add crab meat to sauce and mix well. Cover with buttered bread crumbs. 
Bake at 350° for 30 minutes, uncovered. 


1 Tbsp. mayonnaise 
green pepper, cut very small 


Mary L. Thomas 


CRAB IMPERIAL CASSEROLE 

2 Tbsp. flour 
2 Tbsp. margarine 
Va c. canned milk 

Cook until thick. Set aside. 

1 lb. crab meat 1 

1 beaten egg 1 

1 tsp. Worcestershire sauce 1 

1 tsp. mustard 

1 tsp. melted butter or margarine 

Mix these ingredients, then add flour mixture. Bake at 350° for 25-30 
minutes. 


tsp. Old Bay seasoning 
tsp. parsley flakes 
Tbsp. mayonnaise or 
salad dressing 


Shannon Bunner 


Similar recipes: 

Mrs. Elmer Blackson and Ruth Bradley. 
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DELUXE CRAB CASSEROLE 


Saute: 

2 tsp. green pepper, chopped fine 
2 tsp. onion, chopped fine 

Let cool, then add: 

1 beaten egg 1 lb. crab meat 

2 Tbsp. flour 2 tsp. mustard 

1 tsp. lemon juice 4 slices bread, cubed 

1 can cream of mushroom soup, 
no water, please 


Mix well, pour into greased pan. Sprinkle paprika on top. Bake at 350° 
for 45 minutes. Cool - Enjoy. 

Mrs. Carolyn R. Ralph 
Clara Wheedleton 


CRAB MEAT CASSEROLE 


1 lb. special crab meat 

1 egg (raw) 

2 eggs, boiled & diced 

3 Tbsp. mayonnaise 
2 tsp. mustard 

2 tsp. Worcestershire sauce 


1 tsp. Old Bay seasoning 
minced onion 
parsley flakes 
salt & pepper 
Ritz crackers, crumbled 
1 slice cheese 


Mix all ingredients together except crackers and cheese and place in 
greased casserole dish. Top with crumbled crackers and dot with butter. 
Bake at 350° for 45 minutes. Add cheese and return to oven until melted. 


Julia M. Records 
Similar recipe: Mrs. Lucine Bradley 


— In Memory Of — 

Mildred Warwick 

COMPANY CRAB CASSEROLE 

Grand Prize Winner - 1973 Hard Crab Derby Cooking Contest 


1 lb. lump crabmeat 

15 oz. can artichoke hearts, 
drained 

4 oz. can sliced mushrooms, 
drained 

2 Tbsp. butter or margarine 
2Vi Tbsp. flour 


Vi tsp. salt 

dash of cayenne pepper 

1 c. Half & Half cream 

2 Tbsp. cereal crumbs 

1 Tbsp. grated parmesan cheese 
dash paprika 

2 Tbsp. cooking sherry 


Cut artichokes in half and place in a well-greased shallow 1 Vi quart 
casserole. Cover with mushrooms and crab meat. Melt butter and blend in 
flour and seasonings. Add cream gradually and cook until thick, stirring 
constantly. Stir in sherry. Pour sauce over crab meat. Combine crumbs 
and cheese. Sprinkle over sauce. Sprinkle with paprika. Bake in oven at 
450° for 12-15 minutes or until nice and bubbly. Serves 6. Takes about 
45 minutes to prepare. 
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William Warwick 
(Son) 


CRAB MEAT RAREBIT 


Va c. cooked crab meat 
2 Tbsp. fat 

2 Tbsp. chopped green peppers 

3 Tbsp. flour 

Va tsp. dry mustard 


Va tsp. salt 

few grains of pepper 

Va c. tomato juice 

Va c. grated American cheese 

X A c. milk 


Remove spines from crab meat. Melt fat, add green pepper and cook 
5 minutes. Blend in flour and seasonings. Add tomato juice gradually and 
cook, stirring constantly until thickened. Add cheese. Pour into milk, stir- 
ring constantly. Fold in crab meat and heat to boiling. Serve in bread 
croustades, in par-boiled halves of green peppers or on toast. Serves 6. 
(Brown individual croustades in oven to make crisp containers for 
rarebit.) 

Kathleen Powell 


CRAB SALAD 


1 lb. can crab meat 

2 chopped boiled eggs 
2 chopped celery stalks 
X A c. chopped onion 


2 tsp. mustard 

3 Tbsp. vinegar 

salt & pepper to taste 
mayonnaise 


Combine all above ingredients. Mix mayonnaise to desired taste. Chill 
before serving. 

Note: One pound of shrimp can be substituted for crab meat. 


Julia Records 
Similar recipe: Shirley Rice 


GARNISHED CRAB SALAD 

4 Tbsp. margarine 
2 Tbsp. flour 
1 c. milk 

Mix and cook until thick. Add: 

1 lb. crab meat 

2 tsp. Old Bay seasoning 

Put in greased shallow casserole, top with few buttered cracker crumbs. 
Bake 45 minutes at 350°. Garnish top with sliced hard boiled eggs and 
stuffed olives. 


Mrs. Edwin H. Patchett 
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MACARONI - CRAB MEAT SALAD 


1 (8 oz.) pkg. shell macaroni 
1 (6‘/2 oz.) can lump crab meat 
drained & flaked 
Vi c. chopped celery 

1 small onion, chopped 

2 hard cooked eggs, finely 
chopped 

3 slices bacon, cook & crumble 


Vi c. mayonnaise 
1 Tbsp. sweet pickle relish 
1 Vi tsp. lemon juice 
Vi tsp. salt 

!4 tsp. dried parsley flakes 
14 tsp. pepper 
Va tsp. paprika 

drain and cool. Add 
Cover and chill 
8 to 10 servings. 

Mrs. Wallace Spring 


Cook macaroni according to package directions, 
remaining ingredients, except paprika, stirring gently. 
2 hours. Sprinkle with paprika and serve. Yield 


TUTTI FRUITI 

1 c. lump crab meat 
1 small can pineapple tidbits 
and juice 

Use as much blue cheese dressing 
covered. Place on lettuce. Serve as a 


CRAB SALAD 

Va tsp. salt 

Vi c. chopped olives 

blue cheese dressing 

is needed to coat crab mixture, well 
salad and garnish as desired. 


Pauline S. Cantwell 


CRAB SOUFFLE (CASSEROLE) 


1 lb. crab meat 
6 slices white bread, crust 
removed; torn in bite size 
pieces 
Vi tsp. salt 
Va tsp. pepper 


1 tsp. Worcestershire sauce 
3 eggs 

2 c. milk 

Vi tsp. dry mustard 
2 c. (8 oz.) cheddar cheese, 
shredded 


Press excess liquid from crab. In greased 10 inch pie plate or Wi qt. 
baking dish, layer half the bread, crab and cheese. Repeat layers once. In 
large bowl, beat remaining ingredients till well combined. Pour over 
layers. Cover and refrigerate for several hours or overnight. Take out of 
refrigerator and let stand 30 minutes or so before baking. Bake, 
uncovered, in preheated 425° oven about 30 minutes or till puffed and 
golden. Serve immediately. Makes 6 generous servings; 373 calories each. 

Anna L. Hudson 
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CRAB SOUFFLE 


4 slices white bread, cubed 
2 c. flaked crab meat (fresh, 
frozen or canned) 

Vi c. mayonnaise 
1 medium onion, chopped 
(can be ommitted) 

1 c. chopped celery 
1 medium green pepper, chopped 


6 or 7 more slices white bread 
4 eggs 
3 c. milk 

1 can cream of mushroom soup 

2 c. coarsely shredded cheddar 
cheese 

paprika 


Arrange bread cubes evenly in bottom of deep 8x12 glass baking dish. 
Fold together crab, mayonnaise, onion, celery, green pepper, Vi of cheese. 
Spoon over bread crumbs. Trim crust from remaining slices of bread and 
arrange over crab mixture to cover top. Beat eggs and milk together and 
pour over bread. Cover and chill for 8 hours or overnight. Preheat oven 
325°. Remove cover and bake for 15 minutes. Spread soup evenly over 
top, then top with shredded cheese and sprinkle with paprika. Bake 1 hour 
longer and serve. 


Lora Adkins 


CRAB MEAT STUFFED STEAK 

Vi c. chopped onions Vi lb. fresh crab meat (or frozen) 

1 clove garlic, minced 1 Tbsp. Worcestershire sauce 

2 Tbsp. melted butter 1 porterhouse or sirloin steak, 

1 (4 oz.) can sliced mushrooms, cut 1 Vi inches thick 

drained 

Saute onions and garlic in butter until onion is tender, add mushrooms, 
crab meat and Worcestershire sauce, mix well and set aside. 

Trim excess fat from steak, cut a deep pocket into side of steak. Stuff 
pocket with crab meat mixture, seal with skewers or tooth picks. Broil 
steak 3 to 4 inches from heat for 5 to 6 minutes on each side or until 
desired doneness. Yields 4 servings. 


Mrs. Wallace Spring 


CRAB SUPERIOR 

1 lb. crab meat 1 tsp. dry mustard 

4 saltines 1 Tbsp. Worcestershire sauce 

1/2 tsp. red pepper, crushed parsley, optional 
Vi tsp. pimiento, optional mayonnaise, enough to moisten 

Mix ingredients together. Place in individual baking dishes. Sprinkle 
paprika on top. Bake at 350° for 15 to 20 minutes. 


Jeanne R. Cullen 


- 135 - 


DEVILED CRABS 


1 c. chopped celery 14 c. melted butter or margarine 

2 small onions, chopped 2 c. diced bread 

1 tsp. thyme 1 egg, beaten 

Vi tsp. salt 1 lb. crab meat 

Vi tsp. pepper 

Saute celery, onions, thyme, salt and pepper in melted butter until the 
vegetables are tender. Remove sauteed vegetables from heat and stir in 
bread and egg. Return to low heat, add crab meat, stirring lightly. Cook 
1 minute. Spoon mixture into lightly buttered crab shells or ramekins, 
dividing mixture evenly; place crab shells on cookie sheet. Bake at 350° for 
20 minutes, or until lightly browned. Yields 6 servings. 

Louella H. Spring 


MARYLAND STEAMED CRABS 

1 doz. crabs 1 c. vinegar 

2Vi Tbsp. seafood seasoning 1 c. water 
3 Tbsp. salt 

Pour the vinegar and water into a pot and bring to a boil. Add the live 
crabs, sprinkling each layer with a mixture of salt and seasoning. Steam 
for at least 30 minutes. 

Mrs. Frances C. Hagelin 


STEWED HARD CRABS 


12 large live crabs 
about 2 qts. water 
14 lb. fat meat (fried) cut in 
small strips before frying 
4 Tbsp. flour 
Wi tsp. salt 


1 tsp. pepper 

1 Tbsp. Old Bay seasoning, 
if desired 

1 large onion, diced 
6-8 medium to large potatoes, 
washed & peeled 


Wash crabs well, pull off backs and innerds. Place in 10 qt. pot. Add 
diced onion and potatoes cut in halves, salt and pepper. Fry out the fat 
meat and pour grease into pot (discard the fat pieces). Cook over medium 
heat about 30-35 minutes. About 10 minutes before it’s done thicken with 
the 4 Tbsp. flour in a small amount of water. This is yummy, but messy, 
but who cares, just dig right in. Serves 3 to 4. 


W'innie Higgins 
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TANGIER ISLAND CRAB LOAF 


1 lb. crabmeat 
1 Vi Tbsp. flour 
1 Vi Tbsp. oil or butter 
1 Va c. milk 

1 Tbsp. lemon juice 

2 Tbsp. catsup 

1 Tbsp. Worcestershire sauce 


Vi tsp. salt 
Vi tsp. pepper 

1 Tbsp. horseradish 

2 Tbsp. parsley 

Vi c. bread crumbs 
1 tsp. Old Bay seasoning 


In saucepan heat oil or butter to melt, blend with the dour over low heat 
(do not let Hour brown). Add milk, stirring constantly, cook until mixture 
thickens and bubbles. Add lemon juice, Worcestershire sauce, catsup, salt 
and pepper, horseradish and parsley. Mix well. Add crab meat to sauce, 
toss lightly to blend all together. Place in baking dish that has been lightly 
greased. Cover with bread crumbs. Bake at 350° for 25 to 30 minutes. 


Winnie Higgins 


FILLET BLUEFISH WITH CHEESE 

5 lbs. bluefish fillets 
Va c. melted butter 
salt & pepper 


. M eF n S ^ tasty rec,pe - K’s very simple and it’s something different on the 
table Preheat oven to 375°. Cut most of the black part off bluefish, this 
will take the oil out. Put fish in a broiling pan. Pour melted butter over 
tish and some m pan. Salt and pepper to taste. Put in oven at 375° Baste 1 
or 2 times. Bake for 40 minutes total (make sure fish is white and chunky). 

^.? u *?J* forc fish is done add this mixture. Pour all over fish 
Make while fish is cooking: 


>/4 c. melted butter 2 Tbsp. parsley flakes 

1 small can mushrooms, drain c. parmesan cheese 
unless buttered 


ueuuie Lee 


FRESH BAKED ROCKFISH 


1 (6 lb.) rockfish 
10 medium potatoes 
1 tsp. pepper 
6 slices bacon 


2 large onions 
2 tsp. salt 

Va lb. butter cut into pats 


tn^n h . i d w ait \^ sh ' P ! d P° tatoes and Quarter. Peel onions and slice. 

Ininno’Jn f X Vru mc } es ’ place fish - put Potatoes around fish, place 
onions on top of fish and potatoes. Sprinkle on salt and pepper. Place 6 

slices of bacon on top of fish. Put pats of butter on top of potatoes. Bake 
uncovered in oven at 350° for 15 minutes per pound. Serves 6. 

Mary M. Nelson 
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SPRING IMPERIAL ROCKFISH 


6 lbs. rockfish 2 Tbsp. mayonnaise 

2 c. white sauce dash red pepper 

1 tsp. Worcestershire sauce 1 Tbsp. lemon juice 
Vi tsp. dry mustard 

White Sauce: 

3 Tbsp. butter 

4 Tbsp. flour 

2 c. milk 

Melt butter, add flour; gradually add milk, stirring constantly until 
thickened. Add other ingredients to this mixture. 

Preparation of rockfish: 

Skin and fillet fish, cut into cubes and saute in 14 c. of butter very 
slowly for twenty minutes. Place in a baking dish and pour the white sauce 
mixture over it. Sprinkle 14 c. bread crumbs over this mixture. Bake 
35 minutes at 350°. 

Lucretia Harris 


TANGIER ISLAND STYLE BAKED ROCKFISH 


1 (2-3 lb.) rockfish, cleaned 
and cut up 

1 or 2 large onions, sliced 
5 large potatoes, peeled 
salt & pepper to taste 


Vi lb. salt pork fried, 
cut in small pieces 
4 Tbsp. flour 
14 c. water 


Clean fish, cut into 3 to 4 inch chunks. Peel potatoes, cut each in half. 
Slice onion. Put all of these in baking dish. Salt and pepper to taste. Add 
the grease from the fried salt pork. Mix the water and flour and pour over 
all ingredients after you pour in 2 cups water in pan. Bake at 350° about 
1 hour. 

Winnie Higgins 

FROGS’ LEGS SAUTE 


3 lbs. frog legs 14 tsp. pepper 

flour juice of 14 lemon 

14 c. butter 2 Tbsp. minced parsley 

1 tsp. salt 

Wash frog legs and pat dry. Dust with flour. Saute in butter until 
brown; turn and cook other side. Sprinkle with salt and pepper and lemon 
juice. Arrange on hot platter; pour the butter over frog legs. Sprinkle with 
parsley. Plan for 8 pairs of small frog’s legs or 3 pairs of large frog’s legs 
per person. 
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Clara Wheedleton 


JUST FRIED FROGS’ LEGS 

frogs legs flour 

salt & pepper little miIk 

egg 


Put legs in large bowl, add salt, pepper, beaten egg, flour, mix well If 

done Se^ve hor * added ’ til1 Wel1 COated ' Fry in dee P 


Clara Wheedleton 


OYSTER 

Vi pt. oysters with liquor, 
drain & chop, saving liquor 
2 Tbsp. butter 
2 Tbsp. flour 
2 c. evaporated milk 


BISQUE 

2 c. water 

1/4 c. celery, finely chopped 
1/4 c. bell pepper, finely chopped 
1 small onion, finely chopped 


Melt butter. Add celery, pepper and onion. Saute until tender Blend in 
° ys i ers and llqUOr and heat just t0 bo 'l'ng. stirring constantly 


Lillie Bowman 


FRIED OYSTER FRITTERS 


1 pint oysters, salt & pepper to taste 

1 Vi tsp. baking powder 

Flour enough to make them stick together. 

If too thick thin with a little milk. 

outside 1 * 3 ° f baking SOda ' This wiU make them crispy on the 
Fry in hot grease. 


The secret to cooking an oyster fritter, according to Mrs Perdue is not 
cove^ thC Pan ‘ ^ m 3 Pan WUh Plenty ° f 0il ’ and remem ber - do not 


Lillie Elliott 
Mrs. Frances Perdue 


FRIED OYSTER FRITTERS 


1 pt. oysters 

1 egg, beaten 

1 Tbsp. evaporated milk 
Vi c. flour 


1 tsp. baking powder 
Vi tsp. salt 
dash of pepper 


Drain oysters, add beaten egg and milk. Stir in flour, baking powder 
salt and pepper. Fry slowly until golden brown. Makes 6 fritters. 


Helen V. Bozman 


OYSTER-MACARONI CASSEROLE 


1 qt. raw oysters 

2 c. cooked elbow macaroni 
1 c. cracker crumbs 

3 strips bacon, sliced thin 


Va c. diced celery 
!4 stick margarine 
1 Vi c. milk 
salt & pepper to taste 


Drain oysters, put liquid in saucepan. Add bacon and celery, cook till 
celery is tender. Add milk, margarine, salt and pepper, heat till hot, do 
not boil. Remove from heat. In 2Vi qt. buttered casserole, put a layer of 
macaroni, then a layer of oysters, ending with a layer of macaroni on top. 
Pour on liquid, mix till it just covers macaroni, sprinkle on cracker 
crumbs, dot with butter. Bake at 350° for 1 hour. Serve with hot rolls and 
salad. 


Rosemav Hill & Ruth Hill 


MAMA’S OYSTER PIE 

1 pt. oysters salt & pepper 

3 potatoes, diced fine 1 can Ballard biscuits 

1 onion, diced fine 1 Tbsp. butter 

Grease 9 inch pie plate and roll one half of biscuits very thin and cut in 
strips, line pie plate with strips. Bake at 350° until brown. Remove. 

Put oysters, potatoes, butter and onion in saucepan. Salt to taste. Put 
enough water to cover. Cook until potatoes are done. Remove from stove. 
Pour into pie plate over baked strips. Roll rest of biscuits thin and top 
with strips. Return to oven until brown. Serves 4. 

Olive Donalds 


OYSTER PIE 

1 Vi pt. oysters 

1 Vi c. oyster liquor & milk 
3 Tbsp. butter 

Vi c. thinly sliced celery 

2 tsp. grated onion 

3 Tbsp. flour 


WITH CRUST 

1 c. carrots, cooked & diced 

2 Tbsp. parsley 
1 tsp. salt 

Va tsp. pepper 
biscuit topping 


Drain oysters, reserving liquor. To liquor add enough milk to measure 
11/2 cups. Heat butter, add celery and onion, cook over low heat about 
5 minutes. Blend in flour. Slowly add milk and liquor and cook over low 
heat stirring constantly until thickened. Add carrots, parsley, oysters and 
seasonings. Pour into greased casserole (about 1 Vi qt. capacity). Cover 
with biscuit topping. Bake in hot oven 400° for 25 to 30 minutes or until 
brown. Makes 6 servings. 

Martha Powell 
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OYSTER STEW 


3 dozen oysters, in own liquid 

3 small chopped onions 

1 chopped stalk of celery 
1 Tbsp. parsley flakes 

4 c. milk 

1 stick butter (do not use 
margarine) 


4 Tbsp. flour 
1 tsp. salt 
1 tsp. pepper 
1 tsp. Old Bay seasoning 
1 Tbsp. Worcestershire sauce 


Saute chopped vegetables in butter and flour. Drain oysters and add 
liquid to vegetables. Add preheated milk, then oysters and bring to just 
below boiling until oysters are plump and edges turn up. Add remaining 
ingredients and simmer 3 minutes. Serve while still piping hot. 


Shirley Donovan 


SCALLOPED OYSTERS 


2 qt. oysters 
salt 

pepper 

2 Tbsp. Worcestershire sauce 
paprika 


dash cayenne pepper 
1 c. crumbed crackers 
Va c. butter 
Va to 1 c. canned milk 
1 Vi to 2 c. grated cheese 


Pour oysters and liquid in a heavy Dutch oven and simmer til edges of 
oysters start to curl up. Remove oysters. Line bottom of 9 x 11 casserole 
with a row of oysters. Season with salt, pepper and Worcestershire sauce. 
Sprinkle with layer of grated cheese. Cover with layer of cracker crumbs. 
Dot with butter. Repeat layers twice more. When ready to bake pour 
cream over casserole. Add remaining oyster liquid and sprinkle with a 
dash of paprika and cayenne pepper. Bake at 375° for 30 minutes. 


Nancy Payne 


SCALLOPED OYSTERS 

1 box Wheatsworth crackers Vi c. juice from oysters 

2 sticks butter or margarine paprika 

1 qt. oysters Worcestershire sauce 

1 c. milk 

Butter casserole dish. Break crackers up into small pieces in a bowl. 
Melt 2 sticks of butter or margarine and pour into crackers, mix together. 
Add a layer of crackers, oysters, pepper, Worcestershire sauce, repeat 
until ingredients are used. Add Vi c. of juice from oysters and 1 c. of milk, 
pouring around sides. Sprinkle with paprika. Bake at 350° for 30 to 45 
minutes. 

Sharon Conway 


- 141 - 


SCALLOPED OYSTERS 


1 pt. oysters Vi tsp. salt 

2 c. medium-coarse cracker !4 tsp. Worcestershire sauce 

crumbs 2 c. sliced fresh mushrooms, 

Vi c. butter, melted (optional) 

Va c. light cream 

Drain oysters, reserving 14 c. liquor. Combine crumbs and butter. 
Spread a third of crumbs in 8 x 1 Vi inch round pan. Cover with half the 
oysters. Sprinkle with pepper. Using another third of the crumbs, spread a 
second layer; cover with remaining oysters. Sprinkle with pepper. 
Combine cream, reserved oyster liquor, salt and Worcestershire sauce. 
Pour over oysters. Top with remaining crumbs. Bake in moderate oven 
(350°) about 40 minutes or till done. Makes 4 servings. 

Mrs. Kathleen Bradford 
Similar recipe: Mrs. Nellie Far low 


SCALLOPED OYSTERS 

1 pt. oysters milk 

salt & pepper saltine crackers 

finely diced celery butter 

Butter one round clear Pyrex dish. Crumble saltine crackers on bottom 
to make one layer. Place some oysters around on the crackers, some salt 
and pepper, a little diced celery and about 3 to 4 slices of butter. Then 
another layer of crumbled crackers, oysters, etc. Finish in layers to about 
Vi inch from top. Finish with crumbled crackers. Put 3 to 4 slices of butter 
on top and a little pepper. Moisten with milk well but not mushy. Place in 
oven 350° to 375° and bake about 45 minutes. Do not stir. Time this dish 
to be ready when you are ready to eat. 

Mrs. Ruth Williams 
Similar recipes: Mrs. Elmer Blackson & Winnie Horn 


SCALLOPED OYSTERS AND SCALLOPS 


Vi c. melted butter 
2 c. cracker crumbs 
1 qt. oysters 
1 Tbsp. celery seeds 


1 c. cream 
1 pt. scallops 
1 tsp. salt 
i/8 tsp. pepper 


Pick over oysters and scallops to remove any pieces of shell. Mix all 
ingredients and pour into a buttered 2 qt. casserole dish. Bake in a 400° 
oven for 30 minutes. Serves 8. 


Estelle Nichols 


- 142 - 


PINK SALMON OR BLUEFISH CAKES 


1 lb. can pink salmon, drained 
or substitute 1 >/ 2 lbs. fresh 
bluefish 

2 Tbsp. butter 
2 Tbsp. onions 
1 c. bread cubes 
1 egg, beaten 


V* c. milk 
l /2 tsp. mustard 
1 Tbsp. parsley flakes 
tsp. salt 
cracker meal 
y* tsp. paprika 


with'crackermeal'RefrfgerMeon^ho 1 T*' F °™ into P a,ties ‘hen coat 

Drain on paper towels. Ur ' Fry m ^ 0t unt ^ golden brown. 


Helen Campbell 


QUICK ’N EASY 

1 (16 oz.) can pink salmon 
1 egg 

*/3 c. minced onion 


SALMON PATTIES 

Vi c. flour 

1 Vi tsp. baking powder 
Wi c. Crisco 


««ce 8 or<SrX ( *^™ ,,te,) h °‘ Crisc0 ' Serve wi 'h tarj 


Malinda Stanford 


SALMON CAKES 


1 can salmon, drained & flaked 
1 egg 
1 onion 
a little parsley 


pepper 

Vi doz. crackers or few more 
milk 

cracker meal 


Moisten crackers with milk, 
cracker meal. Fry fast. 


squeeze milk out. Mix ingredients. Roll in 


Winnie Horn 
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SALMON AND MACARONI SALAD 


1 (8 oz.) pkg. macaroni, elbow 
1 (15!/2 oz.) can red salmon, 
drained & flaked 
1 medium onion, finely chopped 
1 cucumber, sliced 
Va c. chopped fresh parsley 


Va c. plus 2 Tbsp. vegetable oil 

2 Tbsp. vinegar 

2 tsp. salt 

Vi tsp. dry mustard 

Va tsp. pepper 

salad greens 


Cook macaroni according to package directions; drain, rinse in cold 
water and drain. Combine macaroni with next 4 ingredients. Combine 
remaining ingredients except salad greens and stir well, pour dressing over 
salmon mixture, stirring lightly. Cover and chill. To serve, spoon mixture 
into a bowl lined with salad greens. Yields 6 to 8 servings. 

Mrs. Louella H. Spring 


SALMON SOUFFLE 

Melt in saucepan 1 Tbsp. butter, blend in 2 Tbsp. flour, 1 tsp. salt and a 
few grains of cayenne. Stir into 1 c. canned milk. Heat to a boiling point, 
stirring constantly. Add 1 c. flaked salmon (free from skin and bones). 
Stir slowly into 3 well beaten egg yolks. Cool slightly, then fold in 3 stiffly 
beaten egg whites. Pour into greased baking dish. Set in pan of hot water. 
Bake in moderate oven 325° for 45 to 50 minutes or until firm. Serve 
immediately. 

Katherine Larmore 


SEAFOOD CHOWDER 


2 c. boned flaked fish, 
any find of fish 
2 Tbsp. onion, add more if 
desired 
4 cups milk 

Simmer fish with butter, onion and 

6 medium diced potatoes 
diced carrots to taste 
1 Tbsp. Old Bay Seasoning 


salt 

2 Tbsp. butter 
Va tsp. pepper 
6 Tbsp. sherry wine 

pepper. Stir in milk. Add: 

garlic salt to taste 
1 pkg. Lipton’s Onion Soup mix 


Let simmer 4 or 5 hours in slow cooker or on top of stove. Good for 
“Eastern Shoremen”! 


Ann Smith 
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SEAFOOD CREOLE 


1 green pepper, chopped 
Va c. chopped onion 

Vi c. sliced celery 

2 Tbsp. Wesson oil 

1 (6 oz.) can tomato sauce 
1 Vi c. water 


1 tsp. salt 
1 bay leaf 
Va tsp. thyme 

1 tsp. pepper & salt 

2 c. cooked seafood 


Cook vegetables in oil until tender. Add tomato sauce, water and 
seasonings. Simmer 15 minutes. Stir occasionally, add seafood and heat 
through. Serve on hot rice. Serves 4. 1 use shrimp and crab meat. 

Carolyn Ralph 

SEAFOOD GRILL 


4 small lobsters 
8 soft-shelled crabs 
24 scallops 
1 c. melted butter 


Va c. soft bread crumbs 
24 large mushroom caps 
24 large oysters 
salt & pepper 


Prepare lobsters as for broiled lobsters. Kill and clean crabs. Place 
scallops on 8 skewers. Brush lobsters, crabs and scallops with butter. Mix 
crumbs with remaining butter. Fill each mushroom cap with an oyster and 
place on a shallow pan. Cover each with buttered crumbs. Sprinkle 
lobsters with salt and pepper and broil 10 minutes. 

Arrange crabs, scallops and pan of oysters on broiler rack and season 
with salt and pepper. Broil 6 minutes, turning crabs and scallops at the end 
of 3 minutes. Serve with hot melted butter and lemon wedges. Serves 8. 


SEAFOOD 

2 (32 oz.) bottles tomato juice 
1 (8 oz.) bottle clam juice 
1 (16 oz.) can stewed tomatoes 
1 (3 oz.) pkg. crab boil 
1 c. chopped green onions 
1 c. chopped red onion 
1 c. chopped celery 
Vi c. chopped green pepper 


Kathleen Powell 

GUMBO 

2 Tbsp. vegetable oil 
Vi tsp. garlic salt 
1 (12 oz.) can oysters 

1 (18 oz.) pkg. frozen cut okra 

2 lbs. medium shrimp, cooked 
peeled & deveined 

1 lb. fresh crab meat 
hot cooked rice (optional) 


Combine tomato juice, clam juice, tomatoes and crab boil in a large 
Dutch oven, bring to a boil, reduce heat, cover and place over low heat. 

Saute onion, celery and green pepper in oil until tender. Add vegetable 
mixture to tomato mixture, cover and simmer over low heat 1 to 1 Vi 
hours, or until seasoned to taste. (The longer the bag of crab boil simmers, 
the spicier the mixture will be.) Remove crab boil, add garlic salt, cover 
and simmer an additional 2 hours. 

Drain oysters, reserve liquid. Add oyster liquid and okra to gumbo 
30 minutes before end of cooking time. Add shrimp, crab meat and 
oysters 10 minutes before end of cooking time, simmer until edges of 
oysters begin to curl. Serve over hot cooked rice. Yields 12 to 15 servings. 


Mrs. Wallace Sprins 
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SEAFOOD SLAW 


2 c. flaked cooked crab or 
cooked shrimp 
4 c. finely shredded cabbage 
Va c. chopped onion 
Va c. red pepper 
Vi c. mayonnaise 


Va c. lemon juice 
2 tsp. sugar 
1 tsp. seasoned salt 
1 tsp. prepared mustard 
Va tsp. Worcestershire sauce 
Va tsp. hot pepper sauce 


Combine crab, cabbage and onion. Set aside. Combine remaining ingre- 
dients and stir well. Pour dressing over crab mixture and toss. Chill. Yield 
6 to 8 servings. 


Reita Passen 


SEAFOOD-WILD 

1 (6 oz.) pkg. wild and white 
rice mix 

1 (12 oz.) pkg. crab meat, 
frozen, thawed & drained 
1 lb. frozen peeled shrimp, 
thawed & drained 
3 (10 Va oz.) cans cream of 
mushroom soup, undiluted 


RICE CASSEROLE 

Vi c. grated onion 
1 c. chopped green pepper 
1 c. chopped celery 

1 (4 oz.) jar pimientos, drained 

2 Tbsp. lemon juice 


Prepare rice mix according to package directions, drain; add remaining 
ingredients stirring well. Spoon mixture into a lightly greased 4 quart 
casserole. Bake at 325° for 1 hour. Serves 10 to 12. 


Reita Passen 


SHRIMP SALAD 

1 lb. steamed shrimp Vi c. pimiento cheese 

1 c. celery mayonnaise 

2 Tbsp. diced onions 

Cut steamed shrimp in small pieces. Add celery, onions, cheese and just 
enough mayonnaise to spread, mix well. 

Margaret Baker 
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SNAPPV SHRIMP MARINADE 

1/2 c. melted butter . , 

'4 c. Worcestershire sauce ' P ' $alt 
2 tsp. garlic puree 
1 tsp. rosemary, finely chopped 
1 ts P- cayenne pepper P 
rnmhi „ . 1 ' /2 1DS - medium shrimp, peeled 

minutes. Cool sli^hfly^add ^hrimrf hrimP in 3 saucepan - Simmer 10 to 15 

3 to 8 hours. Sprwd shrimp in'a'single'i^yerfna^h^lfH' 11 ^ 16 in refr '^a.or 

™ a " nade over shrimp. Bake at 400" fw 18 ?o%^ ° W bakin « distl : Pour 
Yields 6 to 8 appetizer servings. 8 t0 20 minutes or until done. 


1 tsp. pepper 
'/2 tsp. celery salt 
1 tsp. olive oil 
1 Vi lbs. medium shrimp, peeled 


Mrs. Wallace Spring 


2 tsp. horseradish 
5 tsp. vinegar 
11 tsp. catsup 
pepper 

Cook 10 minutes. 


SHRIMP SAUCE 


1 tsp. Tabasco 
1 small onion 
salt 


Winnie Horn 


SH “W p WITO WILD RICE 

A Chafing Dish Casserole 
1/2 c. all purpose flour i .. 

1 c. melted butter, divided i iu u- sllCed mush rooms 
4 c. chicken broth 2 lbs \ s J hnm P (cooked, peeled 

'/4 tsp. white pepper , 4T d d ^, eined ) 

1 c. thinly sliced onion ew ‘ erShire sauce 

»c. thinly sliced green peppers 4 c coTedwildrice 

constan"ly! y umil bubbly. Gradually^drbroth 00 '' T* ‘° W hea ‘ S,irrin « 
thickened. Stirring constantly; add white nenn^ C °° k U "'' 1 smooth and 
Saute onions, green pepper and mushroom!^ ’ Slm ? ler 2 t0 3 minutes, 
drain. Combine white sauce santepH ^ remai ning Vi c. butter - 
dients, spoon into 2 greased shallow ? ve 8 eta bles and remaining ingre- 
45 to 50 minutes or until bubbly Before*^ casseroles - Ba ^e at 300° for 
set on low heat. Yields 1 " servings rVmg transfer t0 a cha «n* dish 


Mrs. Wallace Spring 


TOPSY TURVY TUNA PIE 


1 (6 Vi or 7 oz.) can tuna 

2 Tbsp. chopped onion 
1 Tbsp. tuna oil 

1 (101/2 oz.) can condensed 
cream of mushroom soup 


2 eggs, beaten 
Vi c. fresh bread crumbs 
6 thin slices lemon or orange 
1 (12 oz.) pkg. cornbread or 
corn muffin mix 


DHim tuna reserving oil. Flake tuna. Cook onion in oil until tender 
Add soup, eggs, bread crumbs and tuna; mix well. Arrange lemon or 
orange slices on the bottom of a well-greased 10 inch pie pan. Pour tuna 
mixture over fruit slices. Prepare cornbread mix as directed on package 
Spread batter over tuna mixture. Bake at 400“ (hot oven) 25 to 30 minutes 
or until brown. Remove from oven and let stand 5 minutes. Loosen from 
sides of pan with a spatula and invert on a serving plate. 


Pauline S. Cantwell 


SKILLET TUNA 


1 can Campbell’s creamy chicken 
mushroom soup 

2 (7 oz.) cans tuna, drained 
Vi c. commeal 

1 egg, slightly beaten 


PATTIES 

Vi c. finely chopped onion, 
optional 

2 Tbsp. margarine 
Y* c. milk 


Mix thoroughly Vi c. soup, tuna, cornmeal, egg and onion. Shape into 
6 Patties. In skillet, brown patties in butter, remove. Stir remaining soup 
and milk into drippings; add patties. Heat, stir occasionally and easy. 

Mrs. Elva Ewing 


TUNA -CHEESE TOASTIES 


3 hamburger buns, split 
and buttered 

1 (914 oz.) can tuna, drained 
and flaked 

1 (3 oz.) pkg. cream cheese, 
softened 

2 Tbsp. mayonnaise or salad 
dressing 


2 tsp. lemon juice 
1 tsp. instant minced onion 
1 tsp. prepared horesradish 
1 (16 oz.) can cut green beans, 
drained 

1 c. shredded process American 
cheese (about 4 oz.) 


Set oven to broil or 550°. Broil bun halves with tops 4 to 5 inches from 
heat until light brown. About 2 Vi minutes. Remove from oven. Reduce 
oven temperature to 350°. Mix tuna, cream cheese, mayonnaise, lemon 
juice, onion and horseradish. Stir in beans. Spoon scant Vi c. tuna mixture 
onto each bun half. Sprinkle with American cheese. Bake about 
10 minutes. Serves 6. 
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Robin McIntyre 


TUNA CHEESEBURGER 


7 oz. tuna fish, oil packed 
1 Tbsp. onion, finely diced 
Va c. celery, finely diced 
1 Tbsp. pimientos 
salt & pepper to taste 


1 Tbsp. lemon juice 

2 Tbsp. salad dressing 
6 hamburger buns 

6 (1 oz.) American or cheddar 
slices 


Drain oil from tuna, flake tuna; add all ingredients except buns and 
cheese. Mix well. Refrigerate at least 30 minutes so that flavors will blend. 
Spoon mixture with Va c. scoop onto buns. Add cheese slice to each bun 
half, cover with bun top. Heat in 350° oven about 5 minutes or until cheese 
melts. 


Mrs. Charlotte Hill 


TUNA CHIP CASSEROLE 

1 Vi c. crushed potato chips 1 (8 oz.) can peas, drained 

1 (7 oz.) can tuna, drained and 1 c. white sauce 
flaked 

Combine all ingredients except Vi c. crushed potato chips. Turn into a 
Wi qt. casserole. Border with remaining chips. Bake in oven at (350°) 
about 50 to 60 minutes or till hot. Makes 4 servings. 

White Sauce: 

2 Tbsp. butter Vi tsp. salt 

2 Tbsp. flour 1 c . milk 

Fill lower part of a double boiler about A full of water. Heat to boiling. 
Heat butter in upper part of double boiler. Heat until it melts. Add flour 
and salt. Stir until mixture is a smooth paste. Add milk slowly, stirring 
constantly. Cook until sauce is thick and smooth, stirring the whole time. 
Yield 1 cup. 


Deborah Richmond 


TUNA & MACARONI CASSEROLE 

1 can cream of mushroom soup Va c. finely chopped onion 
Vi c. milk Vi c. shredded cheese 

1 can tuna fish, drained and 1 c. macaroni or noodles, cooked 
flaked 

Mix in bowl. Put in buttered casserole dish, sprinkle with some cheese. 
Bake at 400° about 30 minutes. Serves 4. 


Dorothy Carey 
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TUNA PIE 


1 unbaked pie shell 

2 (6'/2 oz.) can tuna or 
1 large, drained 

1 c. shredded cheese 


Vi c. onion 
3 eggs 

1 c. mayonnaise 
Vi c. milk 


Bake shell 10 minutes at 375°. While baking, mix all other ingredients 
well and pour in shell and bake at 375° for 50 minutes or until knife 
inserted in center comes out clean. Serve hot, room temperature or out of 
the refrigerator, good either way. 


Mary Elliott 


TUNA POTATO STICK SALAD 

Vi c. grated carrots 1 small can tuna, drained 

Vi c. diced celery Vi c. mayonnaise 

onion (your preference) 1 small can potato sticks 

Mix and refrigerate earlier in day. Before serving, add 1 can (small) 
potato sticks. Add more mayonnaise if needed. 


Bob & Pat Richardson 







BEATEN BISCUITS 

Old Southern recipes called for !4 hour of pounding. We knead 
1/2 minute! An alternate to our method is to pass the biscuit dough 
through the coarsest grind of a meat grinder 3 or 4 times. 

In a medium bowl, sift together 2 c. sifted, all-purpose flour and 
y 4 tsp. salt. Cut in Vi c. lard or shortening into flour until mixture 
resembles coarse cornmeal. Bring dough together quickly. Turn onto 
floured board and knead one minute. Quickly shred dough with sharp 
French knife. Press dough together, turn and repeat cutting process; do 
this 2 or 3 times more. Roll out dough to Vi inch thickness. Cut with a 
2-inch biscuit cutter, and place biscuits on an ungreased baking sheet, 
pricking tops with a fork. Bake 25 to 30 minutes at 350°. Makes 
20 biscuits. 

Lucretia Harris 


CHEESE BISCUITS 

Mix 2 c. flour, 4 tsp. baking powder, Vi tsp. salt together. Cut in 
4 Tbsp. shortening, stir in V* c. milk and Vi c. grated cheese. Makes about 
12 biscuits. Bake in 450° oven for 10 to 15 minutes. 

Mary Hipps 


CHEESE BISCUITS 

Vi lb. sharp cheese, cut fine scant Vi tsp. red pepper 
Vi lb. butter 2 c. flour, after sifting once 

scant tsp. salt 

Mix cheese and butter together until quite smooth. Then salt and red 
pepper. Add flour a little at a time until well blended. Make into small 
balls the size of a marble. Pat down with back of spoon. Sprinkle lightly 
with 4X sugar. Press Vi pecan into center. Bake on sheet or shallow pan 
about 10 minutes in 450° oven. Do not let biscuits touch. Makes about 
90 biscuits. These keep indefinitely and are especially good with cocktails. 

Lucretia Harris 
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COCONUT BISCUITS 

2 c. all purpose flour * ^^ning 

% c. coconut, toasted c milk 

? S', baking powder * isp. vanilla 

In mixing bowl stir together ^ t ”®“^wes U coar^crumbs. Combine 
and salt. Cut in shortening 1 center of the dry ingredients; add milk 

milk and vanilla. Make a well in t t togethe r. Use a knife or 

mixture all at once. Stir jus! t. > dough cl ings^ ^ grea5ed baking sheet . 

sswtSte r. « — « »■ “" de " s '™ 

M.te '2 » 15 b,.c„. „ sen,, 


CRUSTY HOT BISCUITS 


2 Vi c. sifted flour 
i/ 2 tsp. cream of tartar 
4 tsp. baking powder 
Vi tsp. salt 


2 Tbsp. sugar 
1/3 c. lard 
y 3 c. milk 
1 egg 


Sift together dry ' ngre ^' e "“' ^th fork untUdough follows fork 
crumbs. Add milk then the egg. M« witn torx tjme<; Ro „ or pat t0 

^°tach^^ne^- e ^ t ^|J 1 ^^ 1 3^ U j**j 1 < ^p™rt! C Baknn U 450^oven t , S takes C a 

- — ■ ■ Dmity prycr 


GOLDEN BISCUITS 


1 Stick margarine 

2 eggs 
milk 


2Vi c. flour 
1 tsp. salt 

3 tsp. baking powder 
Measure the first three i ngre ^ nts g Cut with'mifk 8 Mix with fork until 
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MAYONNAISE BISCUITS 


1 c. self rising flour 
Vi c. milk 

3 Tbsp. mayonnaise 

Mix together. Drop on pan. Bake at 400° for 8-12 minutes. 

Norma L. Webster 


MEL TILLIS BISCUITS 

2 c. self rising flour 
1 c. water 

4 Tbsp. salad dressing 

Mix ingredients, spoon in greased muffin tins and bake. Rough but 
delicious. 

Irma Pen newel l 


SWEET POTATO BISCUITS 

Vi c. shortening 4 Tbsp. sugar 

2 c. mashed sweet potatoes 1 Vi tsp. salt 
2 c. flour Vi c. milk 

4 tsp. baking powder 

Sift together flour, baking powder and salt. Add sugar and shortening 
to potatoes while hot. Combine potato and flour mixture. Roll or pat to 
Va inch thickness. Cut out and bake at 425° for 12 to 15 minutes. 

Helen V. Bozman 
Mona Glenn, Faith Lyons, Irma Pennewell, 
Pat Shockley, Agnes Thomas & Clara Wheedleton 


SWEET POTATO BISCUITS 


Mix together: 

1 pkg. dry yeast 
Va c. warm water 
1 tsp. sugar 

Set these ingredients aside to rise. Then mix together: 

2Vi c. self rising flour Va c. oil or margarine 

1 Vi c. sweet potatoes, cooked Vi c. sugar 

Add last to this mixture, oil, sugar and sweet potatoes. Mix well. Add 
flour, form dough and make into biscuits. Add more flour if needed. Bake 
at 425° until brown. This can be stored in refrigerator and used as needed. 

Mrs. Elmer Blackson 
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TRUCKERS’ “TRUCK STOP’’ YEAST BISCUITS 

2 oz. dry yeast (8 Vi oz. pkgs.) 1 c. dry milk 

1 qt. lukewarm water 2 lbs. 6 oz. flour 

Vi c. sugar (7 or more cups) 

1 Tbsp. salt 2 Tbsp. baking powder 

6 oz. lard or Crisco 

Mix yeast, water and sugar. Let stand for 10 minutes. While this is 
standing, mix other ingredients, mix by hand. Mix liquid to dry mix. 

Turn out on floured board and knead lightly. Roll Vi inch thick, cut out 

biscuits with biscuit cutter. Let rise 30 minutes. Bake in 400° oven for 
15 minutes or until brown. 

Note: Keep adding flour until the desired consistancy, even if it is 
more than listed in recipe. 

Mrs. Louise Marvel 

AMADAMA BREAD 

Vi c. yellow corn meal 1 tsp. salt 

2 c. boiling water 1 yeast cake 

2 Tbsp. shortening Vi c. lukewarm water 

Vi c. molasses 5 c. sifted flour 

Stir corn meal very slowly into the water just before boiling point. Boil 
5 minutes. Add shortening, molasses and salt. Cool. When lukewarm add 
yeast, softened in warm water, and enough flour to make a stiff dough. 
Knead well, let rise until slightly more than double in bulk. Shape into 
loaves - place in greased loaf pans. Let rise until light. Bake in 400° oven 
for 1 hour. Makes 2 loaves. 

Martha Powell 


BANANA BREAD 

Vi c. Crisco 1 Tbsp. sour milk 

1 c. sugar 1 tsp. baking soda 

2 eggs 2 ripe bananas 

2 c. flour Vi c. nuts (optional) 

Cream Crisco, eggs and sugar. Add flour, milk, soda, crushed bananas 
and nuts, if desired. Bake 1 hour at 350°. For best results, use medium size 
bread pan. 

Mrs. Deborah Dize 
Elva Ewing, Linda Rassmussen & Betty Sims 
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BEER BREAD 


3 c. self-rising flour 
2 Tbsp. sugar 
1 (12 oz.) can warm beer 

Mix all ingredients together until well mixed. Pour into a greased loaf 
pan and let stand at room temperature at least five (5) minutes. Bake in a 
preheated 350° oven for 45 minutes. At end of baking time remove from 
oven, coat top with margarine and return to turned off oven. Will not 
brown but will form glaze. 

Pearl Hutchings 


BREAD INTO CAKE 


day old bread 
condensed milk 
coconut 

Trim crust off bread slices. Cut into various shapes. Dip into condensed 
milk. Roll in coconut, place in greased baking sheet and toast in oven until 
golden brown. 

Debbie Geckle 


CORN BREAD 

1 c. flour 1 tsp. cream of tartar 

Va c. yellow corn meal 1 egg 

2 Tbsp. sugar 3 Tbsp. Crisco or oil 

1 tsp. salt 1 c. buttermilk 

1 tsp. baking soda Va c. milk 

Sift ingredients together. Mix by hand until smooth. Pour in a 9 inch 
square pan. Bake at 425° for 20 minutes. 

Mrs. Cordelia Shores 


CORN BREAD 

1 stick butter 3 rounded tsp. salt 

1 large or 2 small eggs 1 Vi c. boiling water 

1 small can cream 2 c. corn meal 

1 c. sugar 1 c. flour 

Mix dry ingredients together, egg and cream together, then mix 
everything together. Melt butter in pan and pour mixture over butter. 
Bake at 350° for 45 minutes or until firm. 

Mary Pruitt 
Ruth Bradley & Elizabeth Phillips 
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CORN BREAD 


Vi c. oil 2 c. milk 

1 tsp. salt 1 c. water 

2 eggs '/2 c. sugar 

Mix well and add: 

2 c. self-rising corn meal 
Vs c. plain flour 

Mix well. Cook at 450° until a knife comes out clean. 

Ruth Wainright 


CORN BREAD 

Before fixing corn bread put 3 Tbsp. butter in baking pan and melt. 

1 Vi c. corn meal 4 Tbsp. butter 

Vi c. flour 2 c. boiling water (over top) 

1 c. sugar 

Mix together all of the above with spoon. Then in a different bowl mix 
the following: 

4 eggs 1 tsp. salt (level) 

2 c. milk 3 tsp. baking powder (level) 

Mix with beater. Then pour last half in with the first half. Then beat 
with mixer. Bake 1 hour in 400° oven. 

Elizabeth Hearn 

Similar Recipes by: 

Carol Clark , Lottie Davis, Carolyn Ralph & Blanche P. Sturgis 

CORN BREAD 

2 c. corn meal 3 Tbsp. butter 

1 c. sugar 2 eggs 

1 c. milk 1 qt. warm water 

Vi tsp. salt 

Sift corn meal, sugar and salt in saucepan. Add 1 qt. warm water and 
add butter. Cook until thickens. Add beaten eggs and milk. Bake in 
heavy iron skillet or regular baking dish in moderate oven (300°) about 
1 Vi hours. 

Mrs . Catherine M. Perdue 


Similar recipes by: 

Brenda Arnsparger, Lola Bozman, Debbie Geckle, Kathy Griffith, 
Nancy Haddock, Cora Hearn, Betty McIntyre, Dorothy G. Kellam, 
Elsie Klaverweiden, Janet Krest, Nancy Leister, Mary E. Lewis, 
Maggie Moore, Frances R. Morris, Beatrice Phillips, Bonnie Rathel, 
Helen Saren, Pat Shockley, Naomi Smith, Pauline Sullivan, 
Doris M. Townsend, Sherry Twigg, Marie Whaley, 

Clara Wheedleton & Beatrice White 
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MEXICAN CORN BREAD 


1 c. corn meal Vi c. melted shortening 

1 can creamed corn 2 eggs 

Va c. milk Vi c. cheddar cheese 

Vi tsp. soda 1 can chili peppers 

Mix all but cheese and peppers. Grease pan, put layer of corn meal 
mixture, then layer of cheese and chili peppers. Then layer of mixture. 
Bake 30 to 40 minutes at 400°. 

Louise Adkins 


WHEAT GERM CORN BREAD 


1 c. all purpose flour 
Vi c. sugar 

5 tsp. baking powder 
1 tsp. salt 
1 c. corn meal 


Va c. wheat germ 
2 eggs, well beaten 
IVi c. milk 
*/3 c. salad oil 
1 tsp. vanilla 


Combine flour, sugar, baking powder, salt, corn meal and wheat germ 
in a mixing bowl - set aside. Combine remaining ingredients, stirring just 
enough to moisten, pour into a greased 9x9x2 inch pan. Bake at 400° 
for 30 minutes. Yields about 9 servings. 

Louella H. Spring 


DATE BREAD 

Cut Vi lb. dates in small pieces, put 1 c. boiling water and 1 tsp. soda on 
dates, let stand until cool. Cream 1 c. sugar with 2 Tbsp. shortening, add 1 
beaten egg. Sift together 1 Vi c. flour and Vi tsp. salt, add Vi c. nuts. Bake 
about 1 hour in loaf pan at 350°. 

Katherine Larmore 

DUTCH APPLE BREAD 

Vi c. butter or margarine l A c. milk with 1 tsp. vinegar 

Va c. sugar 1 c. chopped apples or 

2 large eggs applesauce 

1 tsp. vanilla V$ c. chopped walnuts 

2 c. self-rising flour dash cinnamon 

1 tsp. baking soda Vi c. raisins 

Vi tsp. salt 

Cream the butter and sugar. Add the eggs and vanilla and beat. Add 
dry ingredients alternately with the sour milk and then fold in the apples 
and nuts. Bake in a buttered loaf pan in a 350° oven for 55 minutes, or 
until loaf tests done. 

This delicious bread freezes well. We slice it thin and serve it with 
whipped cream cheese. Some good cooks sprinkle the top of the bread 
with a streusel before baking. 
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Debbie Geck/e 


HONEY RAISIN 

2 pkgs. yeast 
Vi c. warm water 
2 c. warm milk 
i/ 3 c. soft shortening 
2 tsp. salt 
5 Vi to 6 c. flour 


OATMEAL BREAD 

2 Vi c. quick cooking oatmeal, 
uncooked 
1 c. raisins 
vegetable oil 
honey 


Dissolve yeast in the Vi c. warm water. Pour milk over the honey, 
shortening and salt. Stir in 2 c. flour. Add dissolved yeast, oats and 
raisins. Stir in enough additional flour to make a soft dough. Turn out on 
lightly floured surface. Knead about 10 minutes. Shape dough into ball. 
Place in large greased bowl. Turn over to coat surface of dough. Cover, let 
rise in warm place for 1 to 1 Vi hours. Punch dough down. Cover let rest 
10 minutes. Divide in half. Prepare in two loaf pans, cover. Let rise : until 
nearly doubled in size, about 1 hour. Makes 2 loaves. Bake at 350 for 35 
to 40 minutes. Brush with oleo. 

Helen V. Bozman 


LEMON BREAD 


lVi c. all purpose flour 
1 tsp. baking powder 
pinch of salt 

6 Tbsp. butter or margarine 
lVi c. sugar 


2 eggs, beaten 
1 lemon (for juice & rind) 
1 tsp. lemon extract 
Vi c. milk 


Sift together 1 Vi c. all purpose flour, 1 tsp. baking powder and pinch of 
salt; set aside. Cream 6 Tbsp. butter or margarine and 1 c. sugar in large 
bowl of electric mixer until fluffy. Add 2 eggs, beaten and grated rind of 1 
lemon, and 1 tsp. lemon extract. Add sifted dry ingredients alternately 
with Vi c. milk. Pour batter into a greased 9x5x3 inch loaf pan and bake 
at 350° for 45 minutes. 

Dissolve '/2 c. sugar in juice of 1 lemon. Pour this over bread as soon as 
it is removed from the oven. Let bread stand in pan for 20 minutes before 


removing. 


Audrey Hotton 
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MONKEY BREAD 


1 c. milk 

1 c. butter, melted & divided 
4 Tbsp. sugar 


1 tsp. salt 
1 pkg. dry yeast 
3 Vi c. all purpose flour 


Combine milk, Vi c. butter, sugar and salt in a saucepan, heat until 
butter is melted. Cool to 105° to 115°, stir in yeast until dissolved. Place 
flour in a large bowl; make a well in flour and pour in liquid mixture. Mir 
until blended - cover and let rise until double in bulk (about 1 hour and 20 
minutes). Turn dough out on a floured surface, roll Vi inch thick. Cut into 
3 inch squares. Dip each square into remaining butter, layer squares m a 
10 inch tube or Bundt pan. Let rise until doubled in bulk about 30 to 
40 minutes. Bake at 375° for 30 to 40 minutes. Yields about 6 servings. 

Monkey bread is a light buttery yeast bread, the dough is richer and 
lighter than most yeast dough. 

Louella Spring 


MY OWN NUT BREAD 


1 c. sugar 

3 c. flour 

4 tsp. baking powder 
1 tsp. salt 


1 egg, beaten 
1 Vi c. milk 
Vi c. cooking oil 
y 4 to 1 c. chopped nuts 


Mix first 4 ingredients together. Combine egg, milk and oil; add to dry 
ingredients, beating well. Stir in nuts. Bake in greased loaf pan Bake at 
350° for about 1 hour or 70 minutes. Remove from pan and cool on rack. 


Mrs. Catherine Brasure 


OLD FASHION PANCAKE BREAD 


2 c. pancake flour 2 Tbsp. oil 

1 egg Vi tsp. salt 

2 Tbsp. sugar 

Mix 1 minute or until smooth. Pour into square baking pan (greased). 
Bake 20 minutes, cut in squares. Serves 4. 


Mary E. Eure 
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POTATO BREAD 


1 medium potato, washed, 2 Tbsp. shortening 

pared and cut in pieces 2 Tbsp. sugar 

IVi c. water 1 Tbsp. salt 

1 pkg. active dry yeast 6 c. flour 

Cook potato in water until tender. Remove V* c. liquid and cool to 
warm. Mash potato in the remaining liquid; if necessary add water to 
make 2Va c. liquid. Soften the yeast in the rserved 'A c. liquid. Let stand 5 
to 10 minutes. Add potato liquid to shortening, sugar and salt; stir until 
smooth. Beat in about one half of the flour. Stir in the yeast. Add the 
remaining flour gradually, beating well. On a floured surface, knead 
dough until smooth and elastic, about 7 minutes. Place dough in a greased 
bowl; grease top of dough. Cover; let rise in a warm place until doubled, 
about 1 hour. Punch down dough and divide into two portions. Shape 
each portion into a loaf. Put each loaf into a greased 81/2 x 4 l A x 2Vi inch 
pan. Cover; let rise until doubled; about 30 minutes. Bake at 375° about 
40 minutes. Yield: 2 loaves of bread. 

Patricia Meade 

EASY PUMPKIN NUT BREAD 

3 A c. pumpkin Vi tsp. ground mace 

Vi c. water 1 lb. 1 oz. nut quick 

1 egg bread mix 

1 tsp. ground cinnamon 

In large mixing bowl blend pumpkin, water, egg, cinnamon and mace. 
Add the quick nut bread mix, stir until moist. Bake at 350° for 50 minutes 
or till done. Remove from pan and let cool. 

Hint: Bread can be wrapped in foil and frozen. Sometimes it’s more 
moist when frozen. 

Mrs. Debbie Lemon 

Dorothy Pryor 

PUMPKIN NUT BREAD 

4 c. sugar 
1 c. butter 
6 large eggs 
3 c. pumpkin 
1 c. water 

5 c. flour 

1 tsp. baking powder 

Cream sugar and butter until light. Add egg and beat thoroughly. Stir in 
pumpkin and water and blend. Sift dry ingredients together and carefully 
fold them into liquid ingredients, mixing just until dry ingredients are 
thoroughly moistened. Add nuts and fruit. Pour into 3 well buttered 
loaf pans and set aside for 15 minutes. Bake in a 350° oven for one hour or 
until cake tester comes out clean. Cool on a rack. 

Lucretia Harris 

Debbie Geckle, Kathy Griffith & Darlene Willey 


1 tsp. baking soda 

Vi tsp. cloves 

1 tsp. cinnamon 

1 tsp. salt 

1 c. chopped nuts 

1 c. chopped dates or raisins 
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RYE BREAD 


Dissolve in large bowl: 

1 pkg. dry yeast in 

1 c. warm water 

Add: 

1 c. scalded milk, cooled 2 Tbsp. molasses or brown sugar 

1 Tbsp. salt 2 c. rye flour 

2 Tbsp. oil 

Beat until smooth. Slowly blend in: 

4 l A c. white flour 

Turn dough onto floured surface. Knead 5-10 minutes. Let rest 20 
minutes in warm place. Punch down and divide dough into 2 equal 
parts; shape into loaves. Place in greased bread pans, cover with clean 
towel and let rise in warm place until double. Bake at 350° for 35- 
40 minutes. Remove from pans and butter tops. Makes 2 loaves. 

Sharon Marshall 


SPOON BREAD 

1 c. meal 

2 c. sweet milk 

1 tsp. salt 

2 eggs, separated 

Scald milk, remove from fire, stir in corn meal quickly. When luke- 
warm add well beaten egg yolks, salt, sugar and baking powder and fat. 
Fold in stiffly beaten egg whites. Put in well greased pan and bake in 
quick oven. 

Dawn La mb rose & EJjie Horseman 


2 Tbsp. sugar 
2 Tbsp. melted fat 
2 tsp. baking powder 


SPOON BREAD 

1 stick margarine 1 c. sugar 

3 c. water 1 tsp. salt 

Let mixture come to a boil on top of stove. (Preheat oven to 375°) Beat: 

2 eggs 

2 c. corn meal 
1 Vi c. milk 

Now add to mixture, be sure to stir until real thick. Pour into greased 
pan. Bake until brown or knife stuck in bread comes out clean. 

Mrs. Sadye Purnell 
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STRAWBERRY BREAD 


2 (10 oz.) pkg. frozen 
strawberries, thawed 

4 eggs 

3 c. all purpose flour 
3 tsp. cinnamon 


1 tsp. salt 

1 !4 c. salad oil 

2 c. sugar 

1 tsp. baking soda 
1 c. chopped nuts 


Preheat oven to 350°. Grease and flour two 9x5 inch loaf pans, set 
aside. In medium bowl stir thawed strawberries, eggs and oil. In large 
bowl combine flour, sugar, cinnamon, baking soda, salt and nuts. Add 
strawberry mixture to dry ingredients and stir just until blended. Pour into 
pans. Bake 1 hour or until toothpick inserted in center comes out clean. 
Makes two loaves about 195 calories per Vi inch slice. 

Dru Gladden 


SWEDISH NUT BREAD 


1 egg 

1 c. dark brown sugar 

Beat egg slightly. Add and beat until fluffy 1 c. dark brown sugar. Add: 

1 c. milk, alternately with 

2 c. flour (with 2 tsp. baking powder sifted together) 
add Vi c. nuts (walnuts) 

Vi to 1 tsp. vanilla 

Stir together and turn into greased loaf pan. Bake at 350° for 45 to 
50 minutes. 

Elaine Kambarn 


SWEET POTATO BREAD 


1 Vi c. sugar 

1 c. butter or margarine 
4 eggs 

2 c. cooked potatoes 
Vi tsp. soda 

3 c. flour 


1 tsp. salt 

1 Tbsp. cinnamon 

2 tsp. baking powder 
Vi c. raisins 

Vi c. chopped dates 
1 c. pecan pieces 


Combine all ingredients. Bake at 350° for one hour in 3 well-greased 
coffee cans (one-pound size). 


Eleanor Wiggins 
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ZUCCHINI BREAD 


3 eggs 

1 c. oil 

2 c. sugar 

3 tsp. vanilla 

2 c. grated zucchini 


1 c. chopped nuts 

3 c. flour 

1 tsp. soda 

Vi tsp. baking powder 

4 tsp. cinnamon 


Sift dry ingredients. Beat eggs thoroughly; add oil, sugar, vanilla, 
zucchini and dry ingredients. Mix well, add nuts and Vi c. raisins, if 
desired. Bake 1 hour in 325° oven. Makes 2 large loaves or four small ones. 
Excellent for baking in small loaf pans and storing in freezer, and when 
wanted, take out and place in refrigerator or put out in room temperature. 


Helen Bozman 

Oberia Browning , Debbie Geckle, Pauline Sullivan & Louise Tarr 


ZUCCHINI 

Va c. flour 

Va tsp. baking powder 
Va tsp. baking soda 
Va tsp. salt 
Va tsp. nutmeg 
1 egg 


GEMS 

Vi c. sugar 
Va c. salad oil 

1 c. grated unpared zucchini 
Va c. raisins, snipped fine 
Va c. chopped walnuts 


Sift together flour, baking poweder, baking soda, salt and nutmeg. Beat 
together egg, sugar and oil until blended. Add flour mixture, zucchini, 
raisins and walnuts. Stir only until dry ingredients are moist. Fill greased 
muffin pans about Vi full. Bake at 350°, 20 to 25 minutes. Yields 6 to 8 
muffins. 


Helen V. Bozman 

CINNAMON BUNS 

4 c. flour y 4 c< lukewarm water 

1 tsp. salt 2 eggs, beaten 

Va c. sugar 1 c . milk, scalded & cooled 

1 c. oleo sprinkle with brown sugar, 

1 pkg. dry yeast cinnamon & raisins 

Melt oleo in cup of milk, mix dry yeast in */4 c. water. When milk and 
oleo have cooled, add beaten eggs and yeast mixture. Mix well. Mix flour 
sugar and salt together and add this to milk mixture. Chill several hours in 
refrigerator or overnight. Roll out dough, spread with melted oleo 
sprinkle with brown sugar, cinnamon and raisins and roll up. Slice and 
bake at 350° for 15 to 20 minutes. Makes 24 to 26 buns. Ice while hot. 

Icing: 

IVi c. 10X sugar 1 y 2 tsp. vanilla 

2 Tbsp. oleo hot water 
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Mrs. Katherine Culver 


STICKY CINNAMON BUNS 


1 pkg. yeast 
Vi c. warm water 

1 c. milk, scaided 
Vi c. sugar 
Vi c. shortening 
Cool above to lukewarm. 


1 tsp. salt 

31/2 c. sifted flour 


1 egg 

Now add liquid to 2 c. flour, 1 egg and yeast. Beat well with fork. Add 
last 1 'Ac. flour and beat. Grease bowl and let rise l/i to 2 hours unn 
double in size. Roll out dough to 15 x 10 rectangle, brush with 2 Tbsp. 
melted butter. Combine: 


1/4 c. sugar 

Sprinkle sugar and cinnamon over dough. Roll up like jelly roll, starting 
at long side Put cut side down in prepared pan, let rise again until double, 
covered In warm place. Bake in 375“ oven for 20 to 25 minutes or golden 
brown. Invert pan on platter and serve rolls warm. 




POTATO DOUGHNUTS 


3 medium potatoes, boiled 
and mashed 
butter 

1 c. milk 

2 c. sugar 


3 eggs 

3 tsp. baking powder 
1 tsp. vanilla 
flour 


Boil potatoes until done, mash and add butter the size of a walnut . Then 
add 1 c. milk and 2 c. sugar creamed with 3 eggs. Mix * el1 ’ 
baking powder, 1 tsp. vanilla. Add to mashed potatoes. Add enough flour 
to make a soft dough. Roll out about '/< inch thick, cut and fry in deep fat. 
Cool, shake in paper bag with 10X sugar. 

Phyllis Ann Sanders 

FLAT DUMPLINGS 

1 Vi C. flour ^ e 8S s 

Va c. instant non-fat dry milk 1 tsp. salt 
Vi tsp. baking powder 

Beat eggs well with a fork in a 1 >/r qt. bowl. Stir in flour mixture and 
beat until mixture leaves sides of bowl and rounds up into a ball. Divide in 
half and roll very thin on floured board. Cut and drop in stock 

(about 8 c. liquid). Cover and cook about 45 minutes on medium heat to 
keep the broth bubbling gently; or until dumplings are done. 

\ , 1 nictnr 
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SLICK DUMPLINGS 


1 c. flour 2 Tbsp. shortening 

Vi tsp. baking powder pinch of salt 

Add water, a little at a time, until you can handle and roll real thin on 
floured rolling board. Cook in your favorite broth about 5 minutes until 
thick. Enough for 4 servings. 

Mary Elliott 


ALL BRAN MUFFINS 


3 c. All Bran 

1 c. boiling water 

Mix above ingredients and cool. Then add and mix well: 

\Vi c. sugar Vi c. cooking oil 

2 c. buttermilk 2 eggs, well beaten 

Sift together: 

2Vi c. all purpose flour 

2Vi tsp. baking soda 

Add flour mixture to damp mixture and mix well. Grease muffin tins, 
fill Vi to Vi full. In regular muffin tins bake approximately 25 minutes. In 
miniature muffin tins, bake 12-15 minutes. Bake at 375°. Makes 2 qts. 
Store in refrigerator up to 6 weeks. 

Helpful hint: If you don’t have buttermilk on hand, add 1 Tbsp. vinegar 
to each cup of whole milk, add let it sit a few minutes, then use it in your 
recipe. 

Mrs. George Thomas 


BANANA NUT MUFFINS 

Vi c. shortening 1 Vi c. sifted flour 

Vi c. sugar Vi tsp. salt 

2 eggs, slightly beaten Vi tsp. baking soda 

1 c. mashed bananas, 1 Vi tsp. baking powder 

approximately 3 medium 
Vi c. crushed nuts, black walnut, 
pecans, etc. 

Preheat oven 350°. Grease bottom of muffin tins generously, grease 
sides of tins very lightly, or not at all. 

Cream shortening and sugar together, then add eggs. In separate bowl, 
sift all dry ingredients (flour, salt, baking powder and soda). Add dry 
ingredients, mashed bananas and nuts to egg, sugar and shortening 
mixture. Blend until all ingredients are mixed, do not over beat. Fill tins 
Vi full, bake 15 minutes. Yields 1 dozen. 


- 165 - 


Beverly Cook 


BANANA SWEET POTATO MUFFINS 


Vi c. butter or margarine 

1 c. sugar 

2 eggs 

1 c. mashed bananas 

Vi c. mashed sweet potatoes 

Wi c. flour 


2 tsp. baking powder 
Vi tsp. cinnamon 
Va tsp. salt 
i/8 tsp. nutmeg 
Vi c. milk 


In medium bowl cream shortening and sugar until fluffy. Beat in eggs. 
Add mashed bananas and sweet potatoes. Blend well. In small bowl sift or 
stir together flour, baking powder, cinnamon, salt and nutmeg^ Stir into 
creamed mixture alternately with milk. Spoon batter into 12 greased 
muffin cups. Bake at 350° for 20 to 25 minutes. 

Variation: Vi c. raisins or Vi c. chopped nuts, if desired. 

Helen V. Bozman 


BLUEBERRY MUFFINS 


2 c. self -rising flour 
IV 3 c. sugar 
Va tsp. cinnamon 
2 eggs, beaten slightly 


1 tsp. vanilla 
Vi c. oil 
Vi c. milk 
Wi c. blueberries 


Combine flour, sugar and cinnamon in large bowl, set aside. Combine 
eggs, vanilla, oil and milk; pour over dry ingredients. Mix well. Fold m 
blueberries, stir 1 minute. Spoon into muffin pans about A full. Bake a 
350° for 20-25 minutes. Yields 18-24 muffins. 


>m Dnlrth 


COCONUT MUFFINS 


1 scant cup sugar 
4 Tbsp. margarine 

2 large eggs 

1 Va tsp. baking powder 
Va tsp. salt 


1 Vi c. flour 
1 c. coconut 
1 tsp. coconut extract 
Vi c. milk 


Cream sugar and margarine and then eggs together. Blend in other 
ingredients. Divide evenly into 12 greased muffin pans and bak * a * 35 ° 
for 20 to 25 minutes. (As Bill would say these are out of this world if you 

are a coconut lover.) 

Martha Hancock 
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PEANUT BUTTER MUFFINS 


2 c. sifted flour 

3 tsp. baking powder 
1 tsp. salt 

l A c. peanut butter 


Vi c. sugar 
2 eggs, beaten 

1 c. milk 

2 Tbsp. melted fat or oil 


Sift dry ingredients together. Work in peanut butter. Combine eggs, 
milk and oil and pour into dry ingredients. Stir just enough to moisten dry 
ingredients. Fill greased muffin pans 2 A full and bake at 400° for 
25 minutes. Makes 12 large (2 Vi inch) muffins. 

Nonfat dry milk may be used, Vi c. dry milk and 1 c. water equals 1 c. 
skim milk. 

Mrs. Elva Ewing 


PINEAPPLE-CHEESE MUFFINS 

1 (8 Vi oz.) can crushed pineapple 1 egg 

2 c. Bisquick baking mix Vi c. shredded cheddar cheese 

1 Tbsp. sugar (about 2 oz.) 

Vi c. milk 

Heat oven to 400°. Line 12 medium muffin cups with paper baking 
cups. Mix pineapple (with syrup) and the remaining ingredients, beat 
vigorously 30 seconds. Fill muffin cups about Vi full. Bake until light 
golden brown and wooden pick inserted in center comes out clean, about 
15 minutes - 12 muffins. 

Dorothy Brittingham 


SWEET MUFFINS 

Beat slightly with fork in a bowl: 

1 egg 
Vi c. milk 

Va c. melted shortening 
Sift together and add: 

1 Vi c. flour 2 tsp. baking powder 

Vi c. sugar Vi tsp. salt 

Stir just til flour is moistened. Batter should be lumpy. Do not over mix. 
Fill greased muffin cups 2 A full. Bake in 400° oven for 20-25 minutes. 

SWEET CORN MUFFINS 

Use the same recipe as for Sweet Muffins, only use 1 c. flour and 
Vi c. corn meal instead of 1 Vi c. flour. Very good. 
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Leola Hickman 
Levene Galen 


SWEET POTATO MUFFINS 


1 Va c. all purpose flour 
Va c. sugar 

1 Tbsp. baking powder 
1 Tbsp. brown sugar 
1 tsp. salt 

Vi c. coarsely chopped pecans 
or walnuts 


1 Va c. mashed sweet potatoes 
Va c. milk 

Va c. butter, melted 

2 eggs, slightly beaten 
Va c. sugar 

Vi tsp. ground cinnamon 


Combine first 6 ingredients in a large bowl, stir well. Make a well in 
center of mixture, combine next 4 ingredients stirring well, add to dry 
ingredients. Mixing just until moistened. Spoon batter into greased muffin 
pans, filling Vi full. Combine l /4 c. sugar and cinnamon, sprinkle over 
each muffin. Bake at 425° for 20 to 25 minutes. Yields about 1 Vi dozen. 

Mrs. Wallace Spring 


WHEAT GERM MUFFINS 


1 Vi c. all purpose flour 
Va c. sugar 

2 tsp. baking powder 
1 tsp. salt 

1 c. wheat germ 


Va c. light molasses 
1 egg, well beaten 
Va c. milk 
Va c. melted butter 


Combine flour, sugar, baking powder, salt and wheat germ. Combine 
remaining ingredients; add to dry ingredients stirring just until moistened. 
Spoon into greased muffin cups, filling 2 A full. Bake at 400° for 
20 minutes. Remove from pans at once, serve warm. Yields 1 dozen. 


Louella H. Spring 


GRIDDLE CAKES 


Vi c. mashed potatoes (Oatmeal, cream of wheat or cold rice may 
also be used.) 

2 c. flour 
Vi tsp. salt 

Mix with milk to a thin batter. 

2 eggs, separated 

3 tsp. baking powder 

Beat the whites of the eggs until stiff. Add the yolk with the baking 
powder. Mix altogether. 


Ruth Bradley 
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PANCAKES 


1 c. flour (full), 2 tsp. baking powder (heaping), Va tsp. salt, about 
2 tsp. sugar, 1 c. milk, 2Vi Tbsp. melted butter or more, 2 eggs (well 
beaten). Mix in order given. For waffles separate eggs and fold in beaten 
egg whites last. 

Mrs. Margie Anderson 


FEATHERWEIGHT PANCAKES 

3 eggs, separated Vi c. flour 

Va tsp. salt Va c. cottage cheese 

Beat egg whites until stiff but not dry. Stir in salt, flour and cheese. Fold 
in whites. Put small amounts on griddle until golden brown. 

Florence Brittingham 


RICH CAKE WAFFLES 

Vi c. shortening 1 tsp. vanilla 

Vi c. sugar 1 Va c. flour 

2 eggs Vi tsp. salt 

Vi c. milk 2 tsp. baking powder 

Cream the shortening and sugar until light; add the yolks of the eggs, 
beaten with 2 Tbsp. of milk. When thoroughly blended, add the remaining 
milk and flavoring; then the dry ingredients sifted together and last of all 
the stiffly beaten egg whites. Then bake. 

Gertrude RrLecates 


PENNY ROLLS 

2 c. hot water 1 Vi Tbsp. salt 

2 heaping Tbsp. Crisco Vi c. sugar 

Let cool. 

Dissolve 1 cake or pkg. of yeast in Vi c. lukewarm water. Use enough 
flour to make a soft dough. Knead until smooth. Grease over top and 
cover with damp cloth. Work down when dough rises to top of pan and 
make dough in 3 small balls for each greased muffin tin. The left over 
dough can be made into a loaf. Let rise again to top of pan. Bake rolls at 
400° about 20 minutes. Bread 400° for Vi hour and at 350° for Vi hour. 

Katherine Larmore 
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CINNAMON ROLLS 


Va c. warm water 
1 pkg. yeast 
1 c. scalded milk 
Vi c. sugar 
Va c. shortening 
Va c. orange juice 


1 egg, slightly beaten 
\Vi tsp. salt 
6 to 61/2 c. flour 
melted butter 
1 Tbsp. cinnamon 
Vi c. sugar 


Add warm water to yeast. Combine scalded milk, sugar and shortening. 
When milk mixture is lukewarm, add yeast mixture. Cool and add orange 
juice, egg, salt and 2 c. flour. Beat until smooth. Then add enough flour to 
make soft dough. Knead 8 to 10 minutes. Place in greased bowl. Cover 
and let rise 1 Vi hours or until double in size. Punch down. Divide into 2 
balls. Let rise 10 minutes. Roll each into 15 x 7 rectangle Vi inch thick. 
Combine Vi c. sugar and 1 Tbsp. cinnamon. Spread with melted butter. 
Roll up into jelly roll fashion. Slice 3 /4 inch thick. Place on greased pan 
and let rise until double. Bake at 350°. 

Helen V. Bozman 


CRUNCH 

Dough: 

1 pkg. active dry yeast 
Va c. warm water (105°- 115°) 

1 c. milk (scalded) 

Vi c. shortening 
Va c. sugar 

Topping: 

1 egg white 
Va c. oatmeal 
Va tsp. salt 

For dough: Soften yeast in warm water, scald milk, pour over shorten- 
ing, salt and sugar. Cool to lukewarm. Stir in oats, add egg, egg yolk and 
softened yeast. Stir in flour, beat well. Cover and let rise in warm place 
until double in size, about 30 minutes. Brush tops lightly with egg white. 
Sprinkle with topping. Bake at 375° for 15 to 20 minutes or until golden 
brown. Makes 18 (may use ice cream dipper to drop dough in muffin tin.) 

Topping: Combine oats and salt and crush with rolling pin spread on 
dish towel or cloth. 

Mrs. Louise Bergeron 


ROLLS 


1 tsp. salt 

1 c. uncooked oatmeal 
1 egg 

1 egg yolk 
IVi c. sifted flour 
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GALE’S SOUR DOUGH ROLLS 


1 c. lukewarm water 

1 pkg. yeast 

2 c. buttermilk 
Vi c. sugar 

Vi c. oil 


4 Tbsp. baking powder 
1 tsp. salt 
Va tsp. soda 
6 c. flour 


Dissolve yeast in warm water. Add milk and sugar, oil and dry ingre- 
dients. Mix well. Store in tight container in refrigerator for 12 hours. 
Grease muffin pans and fill Vs full. Bake immediately. (They will rise as 
oven heats.) 400° oven for 20 minutes. 

Virginia Widdowson 


ICE BOX YEAST BREAD 


1 c. warm water 
1 pkg. yeast 

Dissolve yeast in water. 

i/ 2 c . sugar (use less for less 3 A c. melted butter or margarine 
sweet bread) 3 eggs, beaten 

1 Tbsp. salt 4 c. flour 

Mix all ingredients together except flour. Then mix flour and beat until 
smooth. Put in covered bowl in refrigerator. Pinch off the desired amount 
needed at one meal - leaving remaining in refrigerator. Let rise 1 hour 
before baking at 350° until golden brown. 

Terri Renshaw 


NO KNEAD YEAST ROLLS 


3 c. milk 
2 pkg. dry yeast 
2 Tbsp. sugar 
Vi c. cooking oil 


Va c. sugar 

1 Tbsp. salt 

2 eggs 

10 c. sifted flour 


Scald milk - pour into mixing bowl. Cool to warm (120°). Stir in yeast 
and 2 Tbsp. sugar, mix well. Let stand 10 minutes. 

Add oil, Va c. sugar, salt, eggs and 4 c. flour. Beat with electric mixer at 
medium speed 2 minutes. Gradually add enough remaining flour to make 
a soft dough. (Do not knead.) Place dough in lightly greased bowl. Cover 
and let rise in warm place until doubled, about 50 minutes. Punch dough 
down. Divide into 4 portions with floured hands shape each portion into 
12 balls. Arrange 12 balls in 8 inch square or 9 inch round baking pan. 
Repeat with the remaining dough. Cover, let rise til doubled about 1 hour. 
Bake at 375° for 20 minutes or until golden brown. Cool on racks. Yields 4 
dozen. 
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Nancy Leister 



ORANGE ROLLS 


1 recipe basic roll dough 2 Tbsp. grated orange rind 

14 c. butter or margarine, 14 c. butter or margarine 

softened 14 c. commercial sour cream 

Vi c. sugar, divided 1 Tbsp. orange juice 

Roll dough into a 14 x 9 inch rectangle on a lightly floured surface. 
Combine softened butter, 2 Tbsp. sugar and orange rind. Spread over 
dough, leaving a Vi inch margin. Roll up jelly roll fashion starting at long 
side. Pinch long edge (do not seal). Cut roll into 1 Vi inch slices. Place 
slices, cut side down, Vi inch apart in greased 9 inch square pan. Cover 
and let rise in a warm place (85°) free from drafts about 40 minutes or until 
doubled in bulk. Bake at 400° for 20 to 25 minutes or until browned. 
Remove rolls from pan while hot. 

Combine remaining sugar, butter, sour cream and juice in a saucepan. 
Cook over medium heat stirring constantly until thoroughly heated (do 
not boil). Pour over warm rolls. Yield: 3 4 dozen. 


(BASIC ROLL DOUGH) 


1 pkg. dry yeast 

1 c. warm water (105°- 1 1 5°) 
3 Tbsp. sugar 

2 Tbsp. shortening (Crisco) 


1 egg 

Va tsp. salt 

3 to 3 Vi c. all purpose flour, 
divided 


Dissolve yeast in warm water, in a large bowl. Add sugar, shortening, 
egg, salt and half of the flour. Beat at low speed with electric mixer until 
smooth. Stir in enough of remaining flour to make a soft dough. Place 
dough in a greased bowl, turning to grease top. Cover and let rise in a 
warm place (85°), free from drafts, 1 hour or until doubled in bulk, or 
cover and refrigerate up to 5 days. Punch dough down, turn out onto a 
lightly floured surface and knead 4 or 5 times. Shape and bake as directed. 

Mrs. Nettie McFarlane 


RICH DINNER ROLLS 
(Blue Ribbon Winner) 


14 c. sugar Vi c. warm water 

1 tsp. salt 2 eggs, beaten 

14 lb. margarine 514 c. flour (may need more) 

2 pkg. yeast 

Scald milk - add margarine, sugar and salt. Let cool. 

Measure water in large bowl, add yeast stir well, add eggs, milk mixture 
and flour gradually, mix well. Knead well - about 10 minutes - add flour as 
needed if sticky. Grease bowl and turn dough to grease all sides. Cover, let 
rise in warm place for 30 minutes or until doubled in size. Punch down 
and make into rolls. Let rise 30 minutes or until doubled. Bake at 375° for 
15-20 minutes. Yields 2 dozen large rolls. 

Nancy Leister 

Rita Meade, Christine R. Mitchell & Margaret Pryor 
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RAISIN BROWN SUGAR ROLLS 

2 c. flour 2/3 c> m ii k 

V* c. sugar 2 Tbsp. margarine 

4 tsp. baking powder 1 tsp. cinnamon 

1 tsp. salt Vi c. brown sugar 

l A c. shortening 1 Tbsp. canned syrup 

Vi c. raisins 

Sift flour, sugar, baking powder and salt. Cut in shortening. Add raisins 
and milk, mixing well. Roll out on floured surface to rectangle 9x12 in. 
Spread with 1 Tbsp. butter and sprinkle with cinnamon. Roll from long 
side, as for jelly roll. Cut into 1 inch slices. Spread remaining butter in 
8 inch square pan. Cover with brown sugar, mixed with corn syrup. Place 
rolls cut side down in sugar. Bake in hot oven (375°) for 25 minutes. Turn 
upside down. Yield: 9 rolls. 


Cathy Clark 

REFRIGERATOR ROLLS 

1 yeast cake or pkg. of yeast 
Vi c. lukewarm water 

Dissolve yeast in lukewarm water. 

1 c. mashed potatoes V* c. shortening 

V* c. sugar 1 c . hot milk 

1 tsp. salt 2 eggs 

Add ingredients in order listed. When cool add dissolved yeast. Add 
enough flour to make a dough, but not too much - about 5 cups. Knead 
for 10 minutes. Put in greased bowl. Put in refrigerator over night. Make 
into rolls, let rise about 2 hours or until double in bulk. Bake at 375°. 


POTATO-YEAST ROLLS 


1 c. warm potato water 
(105°- 1 1 5°) 

2 pkgs. dry yeast 

3 c. mashed potatoes 
Vi c. shortening 


2 tsp. salt 
1 c. sugar 
4 well-beaten eggs 
7-8 c. flour 


Judy Miller 


Dissolve yeast in cup of warm potato water. (Water that is too hot will 
kill the yeast, while water too cool will make the bread slow to rise.) 

Combine mashed potatoes, shortening, salt, sugar and eggs with yeast 

mixture. Then stir in 4 c. sifted flour, mixing well. Then add 3-4 more cups 

flour and knead well until proper consistency. Dough will be slightly 

sticky. Place dough in a greased bowl turning to grease top. Cover bowl 

and let rise until about double in bulk. Punch down and form into 1 inch 

balls in greased muffin pan. Cover and let rise in warm place until 

doubled. Bake 12-15 minutes at 400°. Makes 3-4 dozen. This recipe can be 

cut in half if desired. ^ , 

Doris Lewis 

Kathy Bussells, Lottie Davis, Carolyn Ralph & Doris M. Townsend 
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ROLLS 


1 c. milk 1 tsp. salt 

Va c. shortening 1 pkg. dry yeast 

Vi c. sugar Va c. lukewarm water 

3Vi c. flour 

Scald milk, add shortening, sugar and salt. Cool to lukewarm. Dissolve 
yeast in lukewarm water. Add to the cooled milk mixture. Add Vi of the 
flour and beat thoroughly. Gradually stir in remaining flour, adding just 
enough to make dough that can be handled easily. Turn out on floured 
board and knead until smooth. Place in greased bowl and brush top of 
dough lightly with melted shortening. Cover and let rise in warm place 
until double in bulk. Cutt off, form into balls and place in greased muffin 
tins. Brush over with melted shortening. Allow to rise. Place in 400° oven. 
Bake 15 to 20 minutes. 

Mrs. Sophronia Cornish 
Katherine Larmore, Laura Smith & Rebecca Williams 


RUM ROLLS 

2 pkgs. yeast 3 egg yolks 

Va c. warm water 1 egg white 

Vi c. oleo 5 c. flour 

Va c. sugar 2 Tbsp. rum or 

1 tsp. salt rum flavoring 

1 c. raisins, scalded and 
cut into small pieces 

Soften yeast in Va c. warm water. Scald milk and add oleo, sugar and 
salt. Add flour to make a thick batter. Add raisins and yeast. Beat well, all 
ingredients. Add 2 Tbsp. rum or rum flavoring. Set to rise. When risen, 
add remaining flour to make a soft dough and knead well. Place in greased 
bowl; cover and let rise until double. Punch down and make into small 
buns. Let rise again and bake 30 minutes at 350°. Cool and ice with rum 
icing. 

Rum Icing: 

1 c. powdered sugar 
1 Tbsp. rum or rum flavoring 
pinch of salt 

enough cream to make right consistency to spread 

Helen Bozman 
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SWEET POTATO YEAST ROLLS 


2 c. mashed sweet potatoes 
1 c. milk 
Vi c. sugar 
1 tsp. lemon juice 
AVi c. flour 


1 pkg. yeast in 
!4 c. warm water 
1 Vi tsp. salt 
X A c. margarine 
1 egg, beaten 


Scald milk, add sugar, salt and lemon juice. Beat until smooth. Add egg 
and yeast. Add 2 c. of flour and beat. Add rest of flour. Place in greased 
bowl and let rise until double. Then make out into rolls. Bake in 300° oven 
for 20 minutes. Eat or freeze. Delicious! 


Margaret Gillespie 
Estelle Nichols 


SWEET YEAST ROLLS 

Dough: 

Vi c. warm water 
2 pkg. yeast, dissolved in water 

1 Vi c. lukewarm milk 
Vi c. sugar 

Work in flour a cup at a time. 

Filling: 

Wi c. sugar 

2 sticks butter 
V* c. cinnamon 

Mix together and spread on rolled out dough. Roll up like a jelly roll. 
Let rise. Bake at 400°. 

Icing For Top: 

1 stick butter Va c. milk 

1 box of 4X sugar 1 tsp. vanilla 

Melt the butter, add the milk, sugar and vanilla; mix well. Spread on 
top of rolls when they are still hot. 

Elizabeth Dona way 


2 eggs 

Vi c. shortening 
2 tsp. salt 
7 c. flour 
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YEAST ROLLS 


Mix together: 

1 pkg. dry yeast 
Va c. warm water 
1 tsp. sugar 

Set these ingredients aside to rise. 


Mix together: 

1 c. mashed white potatoes 

2 tsp. salt 
Va c. sugar 


2 eggs 

1 c. warm milk 
Va c. cooking oil 


Add yeast to this mixture. Then add about 6 c. flour. Knead dough 
about 8-10 minutes. Let rise 2 hours or more until dough is double in 
bulk. Make out rolls, put in baking pan and let rise again in a warm 
place. Bake in 350° oven for about 20 minutes. 

Mrs. Elmer Blackson 


ZUCCHINI NUT BREAD 


3 eggs 

2 c. brown or white sugar 

3 c. sifted flour 
3 tsp. cinnamon 

Vi c. chopped nuts 
2 c. grated, peeled zucchini 

Mix together wet ingredients. Add 
loaf pans at 350° for 50-60 minutes. 


3 tsp. vanilla 
1 tsp. soda 
1 tsp. salt 

Va tsp. baking powder 
1 c. oil 

dry ingredients. Bake in 2 greased 
Mrs. Sheila Lay field 


CORN PONE 

1 c. corn meal (yellow or 1 tsp. salt 

white) V4 c. sugar 

4 Tbsp. butter 1/2 c * flour 

2 c. boiling water 2 eggs, beaten 

1 c. milk 

Combine corn meal, butter, boiling water, salt and sugar and cook until 
thick. In separate bowl combine eggs, milk and flour. Add to first mixture 
and blend well. Pour in greased baking pan and bake in oven at 350 until 

set. 

Brenda J. Arnsparger 
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APPLE CRISP 


6 c. apples, peeled & sliced 

2 Tbsp. sugar 

Vi tsp. ground cinnamon 

1 c. all purpose flour 

1 c. firmly packed brown sugar 


1 c. melted butter or margarine 
Vi c. quick cooking oats, 
uncooked 

Vi c. chopped walnuts or 
almonds (optional) 


Place apples in a shallow baking dish; sprinkle with sugar and 
cinnamon. Combine remaining ingredients; mix well. Spoon over 
apples. Bake at 350° for 3 minutes or until apples are tender. 

Yield: 6 servings. 

Edith Bayne 

Similar Recipes: Pauline Brittingham & Clara Wheedleton 


APPLE COBBLER 

1 c. sugar V4 tsp. nutmeg 

2 Tbsp. flour 6 c. sliced pared tart apples 

Vi tsp. cinnamon 

Combine sugar, flour, cinnamon and nutmeg. Toss with 6 c. sliced 
pared tart apples. Cook and stir over medium heat till almost tender, 
about 7 minutes. Place in 8 inch round baking dish. Add Biscuit Topper. 
Bake at 400° about 20 minutes. Serves 6. 

Biscuit Topper: 

1 c. sifted all purpose flour Va c. butter 

1 Tbsp. sugar ^ c - 

1 Vi tsp. baking powder 1 egg, slightly beaten 

Va tsp. salt 

Sift together 1 c. sifted all purpose flour, 1 Tbsp. sugar, 1 Vi tsp. baking 
powder and Va tsp. salt. Cut in Va c. butter till like coarse crumbs. Mix 
Va c milk and 1 slightly beaten egg; add all at once to dry ingredients, 
stirring just to moisten. Drop by spoonfuls atop hot fruit. Sprinkle 

with sugar. 


Jean Thomas 


GOLDEN DELICIOUS APPLE CRISP 

5 medium Golden Delicious Va tsp. salt 
apples 1 tsp. cinnamon 

1 tsp. lemon juice Vi c. sugar 

1 tsp. grated lemon rind 

Wash, pare, core and slice apples into a bowl. Add lemon juice, rind, 
cinnamon and sugar. Blend until apples are well coated; put into 6-cup 
shallow baking dish, buttered. Cover with crumb topping. 

Topping: 

Vi c. granulated sugar Vi c. butter 

Vi c. sifted flour Vi c. chopped nuts 

Crumble together, pack over apples. Bake in 350° oven for 45 minutes. 
Serve plain or with cream, whipped cream or ice cream. Serves 8. 

Mrs. Mary E. Lewis 


BANANA SPLIT DESSERT 

2 c. graham cracker crumbs 4 bananas 

1 stick of margarine, melted 1 c. crushed pineapple, drained 

2 c. powdered sugar 1 large container Cool Whip 

2 eggs 1 c. nuts, chopped 

2 sticks butter Vi c. maraschino cherries, chop 

Make crust by melting 1 stick margarine and mix with the 2 cups of 
graham cracker crumbs. Pat into a 13 x 9 x 2 inch cake pan. 

Mix powdered sugar, eggs and butter with an electric mixer for approx- 
imately 15 minutes. Spread evenly over crust. Slice bananas and arrange 
on top; top bananas with drained pineapple. Cover with Cool Whip. 
Sprinkle nuts and cherries on top. Cover and chill overnight or 3 or 4 
hours. 

Shirley M. Bolen 


BLUEBERRY COBBLER 


% to 1 c. sugar 
2 Tbsp. tapioca 

Topping: 

\Vi c. flour 
Wi Tbsp. sugar 
2 Va tsp. baking powder 


1 c. water 
3 c. blueberries 


Va tsp. salt 

4!/2 Tbsp. shortening 


Combine sugar and tapioca, add water and bring to a boil and boil 
1 minute. Add fruit if frozen. Drop topping on fruit. Put in dry ingre- 
dients and cut in the shortening. Stir in milk. Drop by teaspoon onto fruit. 
Bake in a 9 x 13 inch baking dish, 400°, for 25 to 30 minutes. 
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Sadie Bennett 


BLUEBERRY CRUNCH 


1 stick butter 
Vi c. brown sugar 
1 c. self-rising flour 
Vi c. pecans 


Vi c. sugar 

1 small container Cool Whip 

1 can blueberry pie filling 
8 oz. cream cheese 

2 tsp. milk 


Crumble together the butter, brown sugar, flour and pecans. Put in 
long baking dish. Do not press down, just drop around. Brown in oven at 
350°, stirring 3 times for 6 minutes or until brown; cool. 

Mix together, milk, cream cheese, sugar, Cool Whip and pour on 
cooled crust. Add blueberry pie filling on top of this. Place in refrigerator. 


Dorothy G. Kellam 


BREAD PUDDING 


2 loaves of stale bread 
2 1/2 cans evaporated milk 
2Vi c. water 
6 eggs 


vanilla to taste 
7 heaping scoops sugar 
cinnamon & nutmeg to taste 
raisins, if desired 


Break bread into small pieces in a large pan. Mix all ingredients and 
pour over bread making sure bread is wet. Bake 1 hour at 350°. 


Carol Clark 


BREAD PUDDING 

4 eggs Vi tsp. salt 

1 c. sugar 1 c. raisins or 

2 Tbsp. butter Vi c. nuts 

1 c. bread crumbs or 1 tsp. nutmeg or cinnamon 

6 slices day old bread 1 tsp. vanilla 

1 qt. milk 

Beat eggs, sugar and butter together then add bread crumbs, milk and 
salt. Place in glass casserole dish and just before baking add raisins and 
grated nutmeg on top. Bake for 1 hour or until set at 325°. 

Option: Make as above but with no raisins and serve covered with 
chocolate sauce. 


Mrs. Ruth Hill 

Similar recipes : 

Betty Layton , Mrs. Mary Pruitt, Mrs. Pat Taylor, 

Agnes Thomas & Florence E. Thomas 
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OLD ENGLISH BREAD PUDDING 


1 loaf stale bread 

2 sticks margarine or 
Crisco oil 

1 c. self-rising flour 
Vi c. brown sugar 
Vi c. saltines 
Vi c. currants 


Vi c. golden raisins 
Va c. candy peel 
1 Tbsp. allspice 
1 Tbsp. nutmeg 

1 Tbsp. cinnamon 

2 eggs 


Soak bread in water for Vi hour, squeeze out all water, then mix all 
ingredients together. Cook 375° for 1 hour. 


Mrs. Elizabeth Hall 


OLD FASHIONED BREAD PUDDING 
(Like Grandma Used To Make) 


2 c. milk 

Va c. butter, melted 
2 eggs, slightly beaten 
Vi c. seeded raisins 


4 c. bread cubes 
Vi c. sugar 
Va tsp. salt 

1 tsp. cinnamon or nutmeg 


Heat milk to scalding (bubbles form around the edge of saucepan). 
Pour milk over the bread cubes. Cool and add remaining ingredients. 
Pour into buttered 1 Vi qt. casserole. Bake at 350° for 40 to 45 minutes. 
Serve warm with cream, 6 servings. 

Joanna Owens 


OLD FASHIONED COUNTRY BREAD PUDDING 


8 slices day old bread 
1 can evaporated milk 
1 Vi c. whole milk 
3 eggs, beat until light 


2 tsp. vanilla 
1 c. coconut 

Va stick butter or margarine, 
melted 


In a large bowl crumble the bread. Add the milk, eggs, vanilla and half 
of the coconut to the above mixture. Add the melted butter or margarine. 
Mix all together. Pour in a baking pan rubbed in margarine. Dot with 
some of the butter. Then sprinkle the rest of the coconut on top. Bake 
45 minutes in 375° oven. You will have a very good Eastern Shore bread 
pudding. 

Pauline Insley 
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CHERRY DESSERT 

1 box graham cracker crumbs 
1 large box instant vanilla pudding 
18 1/2 or 9 oz. container Cool Whip 
1 can cherry pie filling 

Mix vanilla pudding, let sit 5 minutes. Stir in Cool Whip. Put layer of 
graham cracker crumbs on bottom of glass pan. Add /1 of vanilla an 
Cool Whip mixture. Then another layer of graham cracker crumbs. Add 
rest of vanilla and Cool Whip mixture. Add rest of graham cracker 
crumbs. Top with cherry pie filling. 

Mrs. Elmer Blackson 


CHERRY DESSERT 


Combine 1 Vi c. graham cracker crumbs, Vi c. sugar and /2 c. butter 
(melted). Put in 8 x 12 inch pan. Save Vi cup. Melt % bag little 
marshmallows (or 35 big ones) into Vi c. milk. Mix with 1 c. cream, whip- 
ped Pour half of this over cracker crumbs. Add can of cherry pie mix and 
spread evenly. Add other half of cream mixture. Top with Vi c. crumbs. 

Refrigerate. 

Mrs. Major Bailey 


CHERRY RICE SNOW 


2 Vi c. water 

Vi c. sugar 

1 Tbsp. plain gelatin 

1 1/2 tsp. vanilla extract 

1 c. miniature marshmallows 

1 c. Cool Whip 


1 can fruit pie filling, cherry 
1 c. cooked rice 
1 Tbsp. butter 
Vi c. milk 
3 c. milk 


Cook rice in water until tender. Soften gelatin in Vi c. milk and add to 
rice, then add vanilla, butter, sugar and 3 c. milk and cook until L sjightiy 
thickened. Add marshmallows and let cool. Add Cool f^dv io 

serving dish and chill until firm, add fruit topping and chill until ready to 
serve. (Note: Any fruit topping may be used.) 

rinrnthv 1 CimV 


CHERRY YUM YUM 


1 stick margarine 
Vi box graham cracker crumbs 
1 container whipped topping 


1 (8 oz.) pkg. cream cheese 
1 large can cherry pie filling 
or flavor of your choice 


Melt margarine, mix with cracker crumbs. Mash in a 9 x 12 inch pan. 
Cream cream cheese until smooth; mix with whipped topping. Pour on 
crumb base. Pour on cherry topping. Chill about 4 hours. Serve. 
Warning: Not for dietiers. 


Cnrnl Clark 
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TRIFLE 


1 family size box cherry jello 1 box vanilla pudding 
or two regular boxes Cool Whip 

1 thin sheet cake 1 small bottle maraschino 

(9x13 inch pan) cherries 

1 can fruit cocktail 

Bake a thin cake (about 1 inch thick in sheet pan.) Let cool. Mix jello 
and let set in sheet pan. Place cake over set jello. Cook vanilla pudding 
and cool. Pour over cake. Drain all juice from fruit cocktail and scatter 
fruits over pudding. Cover with Cool Whip or other cream whip and place 
cherries over the cream. Let set in refrigerator for a few minutes before 
serving. 

Oberia Browning 


CHOCOLATE CUPS 

8 foil baking cups 

1 pkg. semisweet chocolate (6 oz. - 1 cup) 

1 Tbsp. shortening 

In double boiler over hot water, heat chocolate pieces with shortening 
until melted and smooth, stirring occasionally, for 5 minutes. Drizzle 
chocolate over foil cup, about 3 heaping teaspoons will cover the cup. 
Refrigerate until chocolate is firm, 30 minutes. Remove the foil from a 
cup, gently but quickly. These cups can be filled with pudding or 
ice cream. 

Carolyn Brown 


BLENDER CHOCOLATE SAUCE 

Fine for ice cream, pudding or soft frosting. Put in an electric blender: 

2 squares chopped chocolate Vi tsp. vanilla 
Vi c. sugar i/8 tsp. salt 

6 Tbsp. warm milk 

Blend until smooth. Makes about 1 cup. 

Sharon Byrd 
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FLAMING BRANDIED CHOCOLATE 


3 c. milk Va c. brandy 

Vi c. chocolate syrup vanilla ice cream 

Va c. creme de cacao 

Combine milk and chocolate syrup in a deep 2Vi qt. bowl, mixing well. 
Cover with heavy duty plastic wrap. Microwave at high for 5Vi or 
6 minutes or until thoroughly heated, stir in creme de cacao, and set aside. 

Place brandy in a custard cup - microwave at high for 30 to 45 seconds 
or until hot. Ignite brandy, when flame dies out, stir brandy into chocolate 
mixture. Ladle chocolate into mugs and top with a scoop of ice cream. 
Yields about 4 cups. 

Mrs. Wallace Spring 

CREAM PUFFS 

Vi c. butter or margarine 
1 c. sifted all purpose flour 
Va tsp. salt 

4 eggs 

Melt butter in 1 cup boiling water. Add flour and salt all at once. Stir 
vigorously. Cook and stir until mixture forms a ball that doesn’t separate. 
Remove from heat; cool slightly. Add eggs, one at a time, beating after 
each till smooth. Drop by heaping tablespoons 3 inches apart on greased 
cookie sheet. Bake at 450° for 15 minutes, then at 325° for 25 minutes. 
Remove from oven, split them. Turn oven off, put puffs back in oven to 
dry about 20 minutes. Cool on rack. Makes 10 puffs. 

Cream Filling: 

Vi c. granulated sugar 
3 Tbsp. all purpose flour 
Va tsp. salt 
1 Va c. milk 

In saucepan, combine sugar, flour and salt. Gradually add milk, mix 
well. Cook and stir over medium heat till mixture thickens and boils, cook 
and stir 2 minutes longer. Very gradually stir the hot mixture into the egg, 
return to saucepan. Cook and stir till mixture just boils. Stir in butter and 
vanilla, cover surface with waxed paper or clear wrap. Cool. Don’t stir 
during cooling. Makes Wi cups. 

Mrs. Sheila Layfield 


1 beaten egg 

1 Tbsp. butter or margarine 
1 tsp. vanilla 


MOM’S BAKED CUSTARD 


8 eggs, beaten 
Va c. flour 
IVi c. sugar 
pinch of salt 


pinch of nutmeg 
Vi gal. milk 
2 Tbsp. butter or oleo 
2 Tbsp. vanilla 


Mix all together and pour into greased and floured baking pan. Bake at 
450° until knife inserted comes out clean. 
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S tel la Kenney 


CAULIFLOWER CUSTARD 

1 medium sized head of cauliflower, separate into flowerets, wash. 
Cook for 10 minutes in 4 c. boiling water with Vi tsp. salt. Drain and chop 
fine. Mix 2 slightly beaten eggs, Vi tsp. salt, i/8tsp. pepper, 1 Tbsp. melted 
butter and 1 c. canned milk. 

Stir in the cauliflower. Pour into greased custard cups, set in pan of hot 
water and bake in moderate oven (350°) for 30 minutes or until firm. 

Katherine Larmore 


EGG CUSTARD 

4 eggs, slightly beaten 1 tsp. vanilla 

Vi c. sugar 1 c. water 

Vi tsp. salt l 2 /3 c. Carnation canned milk 

Combine all ingredients together in mixing bowl. Beat well with fork. 
Pour into baking dish. Sprinkle top with nutmeg. Set baking dish into pan 
of water. Bake at 350° for 1 hour 15 minutes or until knife comes out 
clean. 

Mrs. Doris Kirby 


TANGIER CUSTARD 

1 can Carnation milk 1 large or 2 small eggs, beaten 

4 Tbsp. sugar, heaping Vi stick melted butter 

1 Tbsp. vanilla extract 

Mix all ingredients thoroughly, pouring melted butter on top. Bake at 
350° until almost firm. 

Shirley Rice 
Similar Recipe: Mrs. Louise Tarr 

GLAZED FRUIT 

1 large can sliced peaches 1 large can pears 

1 can pineapple chunks 2 small can mandarin oranges 

1 bottle cherries 

Drain and save juice from peaches, pineapple and cherries. Drain and 
throw away juice from pears and mandarin oranges. Chop fruit into pieces 
like pineapple chunks. 

1 small pkg. vanilla pudding (not instant) 

\Vi c. of saved juice 

Mix vanilla pudding with 1 Vi c. juice, bring to a boil. It will turn clear. 
Cool and pour over mixed fruit. 

Stella B. Kenney 
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1 regular size container small 
curd cottage cheese 
1 regular size can pineapple 
chunks 

1 small can pineapple, crushed 


FRUIT RIPPLE DESSERT 

18 oz. size whipped cream 
1 small box jello (any kind) 
1 apple, cut up 
walnuts & raisins, optional 


1 Oiuuii r rr - 

ped cream and jello. Stir until it is well rmxed. Freeze .f des.red. 

P/inbrnHI/I f'nmish 


dairy queen ice cream 


Dissolve: 

21/2 envelopes Knox gelatin in 
34 c. cold water 


Heat: 

5 c. whole milk 
2Vi c. sugar 


Add: 

2/2 tsp. vanilla 
1 tsp. salt 
gelatin 

Cool. Add 3 3 /4 c. cream, 
5 quarts. 


chill till set, freeze in ice cream freezer. Makes 

Pauline Eby 


HOMEMADE 

4 eggs 

13/ 4 c . sugar 

1 tsp. vanilla 

4 c. bananas or other fruit 

Add sugar 
stiff ! Add remaining 


ICE CREAM 

1 c. milk 

4 c. heavy whipping cream 
l /2 tsp. salt 

IV 2 tsp. almond extract 
Continue to beat until mixture is 


gradually to beaten eggs 


ingredients. Mix thoroughly. Freeze. 


Bill Maddox 



ICE CREAM SANDWICHES 


Vi c. dark corn syrup 4 c. Rice Krispies 

Vi c. smooth peanut butter 1 pt. vanilla brick ice cream 

Combine syrup and peanut butter in bowl. Add cereal and mix well. 
Press into buttered 9x13 inch pan. Freeze till firm. Cut into 12 squares 
(3 inch). Place a slice of ice cream between 2 squares. Cut each square in 
half if desired. Wrap in foil and freeze till ready to serve. 

Anna L. Hudson 


NON-COOK ICE CREAM 

3 qts. milk 3 Tbsp. vanilla 

4 (13 oz.) cans milk 9 eggs 

3 c. sugar 

Mix thoroughly, pour into ice cream freezer. Cover freezer with ice and 
enough salt to melt ice. Turn until ice cream is very firm. Enjoy. 

Barbara Wharton 


PUDDING ICE CREAM 

1 box instant pudding, any flavor - mix as directed on box 
3 eggs, separated 

beat egg yolks and add to pudding 

beat egg whites till stiff, add 1 c. sugar, set aside 

whip 2 c. whipping cream 

1 can Eagle Brand sweetened condensed milk 

Fold all of above into pudding mixture. Freeze in ice cream freezer or 
just pour into any gallon container and freeze. Especially good with 
vanilla, chocolate or butter pecan pudding. 

Rose Eby 


SNOW CREAM 

3 eggs 2 tsp. vanilla or to taste 

1 (13 oz.) can milk 1 or IVi c. sugar or to taste 

(add gradually) 

Beat well. Make thick like pancake mix. Then add some nice clean white 
snow. Mix accordingly. 

Donna Tull 

Elois Reynolds & Deborah Richmond 
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LEMON LUSH 


Step I: 

1 stick margarine, melted 1 tsp. baking powder 

1 Tbsp. sugar Vi c. chopped pecans 

1 c. flour 

Mix all together and press in elongated Pyrex dish. Bake at 350° for 
15 minutes. 

Step II: 

1 c. 10X sugar 
1 (8 oz.) pkg. cream cheese 
1 c. Cool Whip 

Mix and spread over baked crust while warm. 

Step III: 

3 c. cold milk 

1 large instant lemon pudding 

Beat until stiff and pour over cream cheese mixture. Then top with Cool 
Whip and chill. 

Shirley Rice 


ORANGE FRITTERS 

Separate into sections 2 seedless oranges. Sift, before measuring 1 Va c. 
bread flour. Resift with 2 tsp. baking powder, Va tsp. salt. Mix well 
together Vi c. canned milk, 3 Tbsp. orange juice, 1 well-beaten egg. 

Combine dry and liquid ingredients. Beat until smooth, about 2 
minutes. Dip oranges into batter and fry in deep fat (360°) hot enough to 
brown a 1 inch cube of bread in 60 seconds. About 5 minutes frying is 
necessary. 

Katherine Larmore 


QUICK ORANGE 

Mix together: 

1 large pkg. orange jello 

1 large pkg. Cool Whip 

2 c. small curd cottage cheese 

1 small can crushed pineapple, 
drained 


SALAD OR DESSERT 

1 can drained fruit cocktail 
(optional) 

nuts and/or maraschino cherries 
may be added 

Nancy Haddock & Mabel Smith 
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CRISP PEACHES 


sliced peaches 1 tsp. cinnamon 

2 eggs 2 Tbsp. margarine 

34 c. sugar 2 c. fresh bread crumbs 

Place peaches in bottom of custard cups. Top with bread crumbs. In 
bowl combine eggs, sugar, cinnamon and margarine (melted) and pour 
over peach and crumb combination. Bake at 400° for 20 to 25 minutes. 
Serves 4. 


DEEP-DISH PEACH COBBLER 

5 to 6 c. sliced peaches 3 tsp. baking powder 

2 c. plus 2 Tbsp. sugar, divided l A c. shortening (Crisco) 

1 tsp. almond extract 1 egg, slightly beaten 

2 Tbsp. lemon juice 1 c. milk 

1 Vi c. all purpose flour 2 Tbsp. butter 

Vi tsp. salt whipping cream (optional) 

Combine peaches, 2 c. sugar, almond extract and lemon juice. Spoon 
mixture into a 2 qt. baking dish, set aside. 

Combine flour, salt, baking powder and remaining 2 Tbsp. sugar cut in 
shortening until mixture resembles coarse crumbs. Add egg and milk, mix 
well, spread batter over peaches and dot with butter. Bake at 400° for 
45 minutes. Serve with whipping cream if desired. Yields 8 to 10 servings. 

Mrs. Wallace Spring 


PEACH BUCKLE 


Let stand: 

4 c. sliced peaches 
Vi c. sugar 

Batter: 

*/3 c. butter or margarine 2 eggs 

Vi c. sugar 1 tsp. baking powder 

Vi tsp. salt 1 c. flour 

Line 9 inch greased and floured pan with above batter. Drain peaches. 
Fill the batter filled pie pan with drained peaches. 

Add to juice: 

2 Tbsp. flour 
Vi tsp. cinnamon 

Pour over peaches. 

Sprinkle on top: 

1 Tbsp. sugar 
1 tsp. cinnamon 

Cook at 350° about 45 minutes. 


- 188 - 


Edie Messick 


PEACH COBBLER COLONIAL 

Fresh peaches or 1 #2 canned peaches 

Prepare a 9 x 9 x 2 inch baking pan by greasing with butter. Drain 
peaches if canned or peel and slice enough peaches to almost fill pan. 
Sprinkle with: 

1 tsp. cinnamon 
1 Tbsp. lemon juice 

Sift and measure: 

1 c. flour 
Add: 

1 tsp. baking powder 
dash of salt 

Cream: 

3 Tbsp. margarine 
Va c . sugar 

Add: 

Dry ingredients to creamed mixture alternately with 
Vi c. milk, mix well. Spread this over the peaches. 

Sift: 

Vi c. sugar 
1 Tbsp. cornstarch 
Sprinkle over the batter. 

Pour: 

1 c. boiling water over all. 

Bake 1 hour at 350°. 


Mrs. Roberta Webb 


BAKED PINEAPPLE 

1 #2 can crushed pineapple 4 cubed bread slices 

Vi c. sugar Vi c. milk 

2 Tbsp. flour Vi c. butter 

3 eggs, beaten 

Mix sugar and flour. Add eggs and pineapple (undrained) and milk. 
Mix. Pour into 1 Vi qt. dish. Toss bread in melted butter. Sprinkle on top 
of casserole. Bake at 350° for 40 minutes. 

Gladys Betts & Carolyn Ralph 
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NO COOK BANANA PUDDING 

1 (3 oz.) pkg. instant pudding 1 (8 oz.) container Cool Whip 

2 c. cold milk 5 bananas (very ripe) 

1 tsp. vanilla 1 box vanilla wafers 

1 c. sour cream (8 oz.) 

In large mixing bowl, add cold milk to instant pudding, mix and beat, 
by hand, 2 minutes or until it thickens. Beat in vanilla extract and blend in 
sour cream and Cool Whip. Blend thoroughly. 

Using 2 qt. serving dish, put layer of vanilla wafers, sliced bananas and 
cover with pudding. Repeat layering process - with top layer being 
pudding. Refrigerate 6 to 8 hours before serving. Serves 8. 

Ruth Everhart 


DATE PUDDING 


1 c. sugar 
Vi c. butter 
1 egg 
Vi c. milk 
Va tsp. salt 
1 tsp. vanilla 

Mix in order given. Bake at 350° 
with the following sauce. 

Caramel Sauce: 

1 c. brown sugar 

2 Tbsp. flour 
butter size of egg 

Cook over low heat until all 


1 Vi c. graham cracker crumbs 
Vi c. ground nuts 
1 c. dates, cut up 
Vi tsp. baking powder 
Vi c. coconut, if desired 

for 30 minutes in greased pan. Serve 


Vi c. cannned cream 
1 c. water 
1 tsp. vanilla 

is dissolved. 

Katherine Larmore 


FRUIT COCKTAIL PUDDING 

Mix together: 

1 c. sifted four 1 Tbsp. baking soda 

Va c. sugar Va tsp. salt 

Add: 

1 can fruit cocktail (not drained) 

1 slightly beaten egg 

Mix together. 

Add on top: 

Vi c. brown sugar & pecans 
Bake at 350° for about 35 minutes. 

Pauline Davis 
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NOODLE PUDDING 

8 oz. medium wide egg noodles Vi c. milk 

2 (3 oz.) pkg. cream cheese 1 c. apricot nectar 

6 Tbsp. margarine Vi c. sugar 

3 large eggs topping (if desired) 

Cook noodles and drain. Return hot noodles to pot, add cream cheese 
and butter, toss together til melted. In another bowl beat eggs, sugar, milk 
and apricot nectar, pour over noodles and stir well. Turn into buttered 
2 qt. oblong container. 

Topping: 

6 Tbsp. butter, melted Vi c. sugar 

1 c. crushed corn flakes Vi tsp. cinnamon 

Melt 6 Tbsp. butter; stir in 1 cup crushed com flakes, Vi c. sugar and Vi 
tsp. cinnamon. Sprinkle on top of pudding and bake at 350° about 
45 minutes (til firm). Cool 5-10 minutes before serving. 

Ruth Gibbas 


PINEAPPLE PUDDING 


Mix in saucepan: 

3 eggs 2 Tbsp. flour 

Vi c. sugar 2 Vi c. crushed pineapple, drained 

Melt in separate saucepan: 

1 stick butter 
Cut and drop in butter: 

4 slices bread, cut in small cubes 

Grease baking dish. Pour in first mixture and top with buttered cubes. 
Bake 30 to 35 minutes at 350°. 

Mrs. Betty Webster 

Similar Recipes: 

Mrs. Mary Annie Bukner, Betty Derickson, Mary Ellen Hastings, 
Mrs. Eunice Hayward, Mrs. June Lambert, Mrs . Virginia Lankford, 
Janice Ann Mitchell, Mrs. Mildred T. Purry, Linda Rassmussen, 
Mrs. Dale Mary Sparacino, Mrs. Linda Webb, Clara Wheedleton, 
Darlene Willey, Helen Willin & Joanne Wilson 
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CREAMY RICE PUDDING 


Vi c. uncooked rice 

Vi c. water 

Vi tsp. salt 

2 3 /4 c. milk 

1/2 c. seedless raisins 


3 Tbsp. butter or margarine 
2 eggs, beaten 
Vi c. sugar 
Vi tsp. vanilla 


Combine rice, water and salt. Bring to a boil, reduce heat, cover and 
cook about 9 minutes or until liquid is absorbed. Stir in 214 c. milk. Cover 
and cook over low heat about 1 hour, stirring occasionally. Meanwhile 
cover raisins with boiling water, let stand about 15 minutes. Drain. Set 
aside. Add butter to hot pudding. Combine eggs, sugar and remaining 
milk Add to pudding mixture, stirring constantly. Cook about 5 minutes 
or until mixture coats a spoon. Remove from heat; add raisins and vanilla. 
Serve warm or cold. Makes 6 servings. May be doubled if desired. 

Tnnn nation A Dphhip Geckle 


EASY OLD FASHIONED RICE PUDDING 

1 Vi c. cooked instant rice V* c. sugar 

2 c. milk J /‘ tsp. vanilla 

i/ 2 can (6/2 oz.) evaporated milk 1 c. milk 

x egg 1/2 Tbsp. cornstarch 

In medium saucepan combine 2 c. milk, Vi can evaporated milk and 

"'Mixwgether in bowl 1 egg, X c. sugar, % tsp. vanilla, 1 c. milk and 
l>/2 Tbsp. cornstarch. Add slowly to boiling rice mixture, stirring con- 
stantly over medium heat cook about 5 minutes or until mixture thickens. 

Florence E. Thomas 
Similar recine : Mrs. Elva Ewing 


OLD-FASHIONED RICE PUDDING 


6 c. milk 

1 c. heavy or whipping cream 
3 egg yolks, beaten 
Va tsp. salt 


Va c . long-grain rice 
Va c . sugar 
2 tsp. vanilla extract 
1 tsp. cinnamon (approx.) 

Rinse medium saucepan well with cold water (do not dry); pour in milk 
and bring to a boil over medium heat. Stir in rice and return to a boi . 
Reduce heat and simmer uncovered, until rice is tender, about 55 minutes, 

^‘SwhilelTn^small bowl combine cream, sugar, egg yojks.vanilla 
salt- set aside. When rice is tender, stir in cream mixture until completely 
combined. Heat to a boil. Remove from heat and pour into 2 qt. serving 
dish Sprinkle surface generously with cinnamon. Chill at least 4 hours. 
Makes 6 cups, about 250 calories per Vi cup. Good warm, too. 
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RICE PUDDING 


1 c. uncooked rice 
4 c. boiling water 
Va tsp. salt 

Cook about 20 minutes or until tender. Let cool for 15 minutes before 
adding other ingredients. Next, add: 

Va c. sugar Vi c. raisins 

1 c. evaporated milk 1 Tbsp. vanilla 

1 c. water 1 Tbsp. margarine 

1 c. whole milk 

Pour in long rectangular baking dish. Bake at 400° for approximately 
20 minutes. Do not over bake. Makes about 7 servings. 

Virginia Pruitt 


SURPRISE PUDDING 

*/3 c. brown sugar l A c. butter or oleo 

4 c. corn flakes, slightly crushed 1 (4 oz.) pkg. vanilla flavor 
Vi tsp. cinnamon instant pudding 

Combine cereal with sugar, cinnamon and butter. Set aside Vi cup, 
press remaining cereal mixture into bottom of 8 inch square dish. Prepare 
pudding mix as on package. Pour over cereal and top with reserved cereal. 
Chill 1 hour or more, cut and serve. 


SWEET POTATO PUDDING 


3 c. grated raw sweet potatoes Vi c. light corn syrup 


Vi c. firmly packed light 
brown sugar 
Vi tsp. salt 

1 tsp. ground nutmeg 


1 c. milk 

2 eggs, beaten 

Vi c. chopped pecans 
2 Tbsp. butter, melted 


Mix all ingredients in bowl. Blend well. Pour into buttered pan, 12 x 8 x 
2 inches. Bake in preheated moderate oven (350°) for about 1 hour. Serve 
warm or cold with whipping cream or ice cream. Makes 6 servings. 


Reita Passen 
Similar Recipe: Katherine Larmore 
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NORTH CAROLINA SWEET POTATO BAKE 

3 raw sweet potatoes, grated 1 pt. sweet milk 
2 eggs Vi c. coconut 

2 c. sugar 

Mix together well and bake at 350° for 1 hour. Serve with whipped 
topping. So easy, but delicious. 

Kitty Sparks 


STRAWBERRY CREAM SQUARES 

Dissolve 2 (3 oz.) packages strawberry flavored gelatin in 2 c. boiling 
water. Add 2 (10 oz.) packages frozen strawberries. Stir occasionally till 
thawed. Add 1 (13'/2 oz.) can crushed pineapple and 1 large ripe banana 
finely diced. Pour half into 8x8x2 inch pan. Chill till firm. Spread evenly 
with 1 c. dairy sour cream. Pour remaining gelatin on top. Chill firm. Cut 
in squares. 

Esther F. Robertson 


STRAWBERRY MARSHMALLOW MOLD 

1 (3 oz.) pkg. strawberry flavored gelatin 
1 c. boiling water 
1 (10 oz.) pkg. frozen strawberries 
1 Vi c. Kraft miniature marshmallows 

Dissolve strawberry gelatin in water. Add strawberries; stir until fruit 
separates and mixture thickens. Fold in marshmallows. Pour into 1 quart 
mold; chill until firm. 

Shirley West Smith 
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STRAWBERRY PARFAIT 

1 (33/8 oz.) pkg. lemon or 2Vi c. water 

vanilla pudding 2 egg whites, stiffly beaten 

2 eea yolk's ' £ kg ' ? ozen strawb erries, thaw 

yoiKs whipped cream 

until S nnHH?n" r K K P , Uddin 5’ S u gar ’ egg yolks and water - Stir ov er low heat 
unttl [judchng bubbles and thickens, cool and then chill covered. Beat 

anri d n Sm ° 0t ? and , fold ln egg whites - Alternate layers of berries 

L; n S d g m P arfait glasses, ending with pudding. Chill. Top with 
whipped cream when ready to serve. F 


Esther McCann 


WATERGATE PARFAIT 

1 large container Cool Whip 
1 can crushed pineapple 
1 box (instant) pistachio pudding 

Mix all ingredients and refrigerate. 

1 large box lime jello 



Annabel Brinson 
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Notes 


NEVER FAIL PIE CRUST 


1 Vi c. instant (Wondra) flour 
Va c. unsalted butter, 
cut into 1 inch cubes 
14 c. chilled solid vegetable 
shortening 


Va tsp. salt 

Va c. cold liquid (water, orange 
juice, lemon juice) 


Use all purpose flour on board. In mixer or food processor, blend the 
instant flour, butter, shortening and salt until mixture is crumbly and 
the size of small peas. Add liquid and mix until dough comes clean from 
bowl and forms a ball. Flatten into 8 inch circle, enclose in plastic wrap 
and chill before rolling out. 

Ethel Cutsail 


NEVER FAIL PIE CRUST 


2 c. flour 
Wi tsp. salt 


Vi c. salad oil 
Va c. cold milk 


Mix together - roll between two sheets of waxed paper. 


Betty Simms 


WATER WHIP PIE CRUST 


Va c. shortening 
Va c. boiling water 
1 Tbsp. milk 


2 c. sifted flour 
1 tsp. salt 


Blend or stir water and milk into shortening. Sift flour and salt onto 
mixture. Work until smooth. Makes enough crust for two pies. 

June Sines 


APPLESAUCE CUSTARD PIE 


Cream together: 

1 stick butter 
Vi c. sugar 

Add: 

Vi tsp. lemon extract 
3 egg yolks (reserve whites) 


1 (3 oz.) box vanilla pudding mix 
1 Tbsp. flour 


1 c. applesauce 
1 Vi c. evaporated milk 


In separate dish, beat egg whites until frothy. Fold in egg whites to 
above mixture. Place in 9 inch unbaked pie shell and bake at 350 for 
about 30 minutes or until knife comes out clean. 

Nancy Leister 
Ruth Bradley & Darlene Willey 
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FRENCH APPLE CREAM PIE 


Va c . sugar Vi tsp. salt 

2 Tbsp. flour 4 or 5 medium apples 

Va tsp. cinnamon Vi c. heavy cream 

Mix together flour, sugar, cinnamon and salt. Sprinkle half of mixture 
in bottom of unbaked pie shell. Pare and slice apples, add. Sprinkle 
remaining mixture on top of apples. Pour cream over top. Bake in hot 
oven 450° for 15 minutes. Reduce heat and bake 45 minutes at 350°. 

Florence Sauer 


GREEN CHILE 

1 c. sugar 
4 Tbsp. cornstarch 
1 tsp. nutmeg 
Vi tsp. cinnamon 
dash of salt 


APPLE PIE 

8 c. apples (peeled and sliced) 
10 mild green chiles (roasted, 
peeled and chopped) 
pastry for 2 crust pie 


Combine sugar, cornstarch, nutmeg, cinnamon and salt - set aside. 
Divide pastry dough and roll out half of it. Place rolled dough into pie pan 
and sprinkle with half of sugar mixture. Cut chile into Va inch pieces and 
mix with apples, then pour into pastry shell. Sprinkle rest of sugar mixture 
over apples and dot with butter. Put on top crust, trim and flute edges, 
then make slits for air vents and bake in a 450° oven for 40-50 minutes un- 
til golden brown and juice bubbles. 

Mixing hot chile peppers and apples together might seem mind-boggling 
but try it, you’ll like it. 

James A . Darby, Jr. 


NAKED APPLE PIE 


Beat 1 egg in a middle sized bowl. Then add: 


Vi c. brown sugar 
Vi c. white sugar 
1 tsp. vanilla 
Vi c. flour with 

1 tsp. baking powder 


pinch of salt 
2 medium apples (pared, 
chopped or sliced) 

Vi c. pecans or walnuts 


Spread it all in a greased 9 inch pie plate and bake it half and hour at 
350°. Sometimes it may have to be baked a little longer depending on how 
juicy the apples are. 

Mrs. Elton Phillips 
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BANANA SPLIT PIE 


2 eggs, beaten 

l /3 lb. butter or margarine 

5 bananas 

1 large carton Cool Whip 
1 c. chopped pecans 


1 bottle cherries 

1 large can pineapple, 
crushed & drained 

2 graham cracker crusts 


Cook sugar, eggs and margarine over low heat for 15 minutes (no less) 
stirring constantly. Pour Vi in each pie, spoon in pineapple, then bananas, 
then Cool Whip. Sprinkle nuts and cherries on each and chill. 


Lora Adkins 


BETTY’S QUICK PIE 

Vi c. Bisquick mix 3 Tbsp. butter or margarine 

Va c. sugar 1 tsp. vanilla 

4 large eggs 2 c. milk 

Add all together in blender - putting Bisquick in first. Blend all together 
mixing well. Put in large pie plate. Bake about 30 minutes at 350°. Add 
coconut if desired. 


Betty Simms 


CARROT PIE 

2 eggs 1 tsp. pumpkin pie spice 

Vi c. sugar y 3 c. evaporated milk 

1 Tbsp. cornstarch 1 uncooked 9 inch pie shell 

1 Vi c. cooked mashed carrots 

Combine first 6 ingredients in container of electric blender, process until 
smooth. Pour into pie shell; bake at 375° for 35 to 45 minutes or until set. 
Cool, serve with whipped cream or plain. 

Helen V. Bozman 


CHOCOLATE 

1 (4 oz.) pkg. Baker’s German 
Sweet Chocolate 
X A c. milk 

1 (3 oz.) pkg. cream cheese, 
softened 


MOUSSE PIE 

1 (8 oz.) container Cool Whip 
topping, thawed 
1 (8 inch) prepared graham 
cracker crust 


Heat chocolate and 2 Tbsp. of the milk in saucepan over low heat, stir- 
ring until chocolate is melted. Beat into the cream cheese. Add remaining 
milk and beat mixture until smooth. Fold chocolate mixture into the whip- 
ped topping, blend until smooth. Spoon into crust. Freeze until firm, 
about 4 hours. Stove leftover pie in freezer. 
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Clara Wheedleton 


BOSTON COCONUT CREAM PIE 


2 Tbsp. butter or margarine 
Va c. cornstarch 
Va c. sugar 
dash of salt 
1 Vi c. milk 


Vi c. canned cream 
2 egg yolks, slightly beaten 
1 tsp. vanilla 
Va c. flaked coconut 


Melt butter. Blend in cornstarch, sugar and salt. Gradually add milk, 
cream and coconut. Stir in vanilla and slightly beaten egg yolks. Cook 
over double boiler. Stirring constantly until thick. Cool thoroughly. Beat 
until smooth with spoon. Pour into baked 9 inch pie shell. 


Meringue: 

Beat egg whites until stiff, not dry. Gradually beat in 4 Tbsp. sugar, one 
at a time. Spread meringue on pie. Sprinkle with coconut. Brown in oven 
4 or 5 minutes at 425°. 

Nettie Lillis ton 


COCONUT PIE 


Cream together: 

2 c. sugar 

1 block butter 
4 egg yolks 

Add: 

vanilla & salt to taste 

2 cans cream 

4 beaten egg whites (do not add sugar to whites) 

Fold in whites. Add: 

7 oz. pkg. coconut 
Bake at 350° until brown. 

Lottie Davis 


IMPOSSIBLE COCONUT PIE 

4 eggs 2 c. milk 

VA c. sugar Va c. butter 

Vi c. flour 1 c. coconut 

1 tsp. baking powder 1 tsp. vanilla 

Mix all ingredients in a large bowl and pour into a large (10 inch) 
buttered pie pan. Bake at 350° for 40 minutes or until set. This pie doesn’t 
need a crust since it forms its own while baking. Enjoy!! 

Nancy T. Davis 
Helen Boztnan, Ethel Cutsail, Fran Prouse, 
Eleanor Senkbeil, Louella Spring & Ruth Tull 
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5-MINUTE CREAMY COCONUT PIE 


1 (3 oz.) pkg. cream cheese 
1 Tbsp. sugar 
Vi c. milk 

1 X A c. coconut (approx.) 


1 (8 oz.) container Cool Whip 
topping, thawed 

Vi tsp. almond extract (optional) 
8 or 9 inch graham cracker crust 


Beat cream cheese until softened in mixer bowl of electric mixer; beat in 
sugar. Gradually add milk and beat until smooth. Fold in coconut, whip- 
ped topping and extract. (Or, combine cream cheese, sugar, milk and 
coconut in blender container. Cover and blend at low speed for 30 
seconds. Fold into whipped topping. Add extract.) Spoon into crust. 
Freeze until firm, about 4 hours. Garnish with toasted coconut and 
maraschino cherries, if desired. Let stand at room temperature 15 minutes 
(or longer for softer texture) before cutting. Store any leftover pie in 
freezer. 


Lillie Elliott 


SOFT CUSTARD PIE 

1 qt. milk 1 c. sugar 

6 eggs 1 tsp. vanilla 

Vi tsp. salt 

Mix sugar, eggs and salt, add milk and vanilla. Mix well. Pour mixture 
into 2 large unbaked pie shells. Bake in 400° oven for 30 minutes. 

Then pour meringue on top of pie. Brown meringue in oven for 8 to 
10 minutes, at 400°. Remove from oven, cool. 

Meringue: 

Beat 4 egg whites, until stiff. Add approximately 6 Tbsp. sugar. Mix 
well. Spread meringue on top of pie. Brown meringue in oven for 8 to 
10 minutes, at 400°. (Egg yolks could be added to custard.) Makes enough 
meringue for 2 pies. 

Virginia Pruitt 
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FRENCH SILK PIE 


Make crust: 

Mix 1 c. flour, Vi c. butter and 14 c. finely ground pecans. Press into 
bottom of 9 inch pie pan. Beat at 375° for 15 minutes. 

Filling: 

14 lb. butter - beat 

add V* c. sugar - beat well 

add 1 tsp. vanilla - beat 

add 1 square melted chocolate - beat 

add 1 egg - beat 3 minutes 

add 1 egg - beat another 3 minutes 

Pour into cooled pie shell. Place Cool Whip on top and seal edges with 
the Cool Whip. Sprinkle grated chocolate over top. Refrigerate. Better 
prepared the day before serving. 

Mrs. William B. Burton, Jr. 


HAWAIIAN PIE 

1 (#2) can crushed pineapple, not drained 
1 c. sugar 
14 c. flour 

Mix together in saucepan and bring to a boil. 

Then add: 

1 can sour red cherries, drained 
1 small pkg. orange jello 

Let cool 10 minutes. 

Add: 

4 sliced bananas 
1 c. chopped nuts 

Mix all this together and pour in 2 graham cracker crusts. Chill at least 2 
to 3 hours or until set. Can be served with Cool Whip. 

Clara Wheeclleton 


ICE CREAM PIE 

2 c. Rice Krispies ice cream 

14 c. peanut butter chocolate syrup 

14 c. Karo syrup 

Mix Rice Krispies, peanut butter and Karo syrup. Press into pie plate. 
Put in softened ice cream. Pour on syrup when serving each piece. 

Beverly Bromley 
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CREAMY LEMON MERINGUE PIE 


1 baked pie shell 
3 eggs, separated 
1 (14 oz.) can Eagle Brand 
sweetened condensed milk 

In medium bowl beat egg yolks, sti 


Vi c. lemon juice 
1 tsp. grated lemon rind 
Va tsp. cream of tartar 
»/3 c. sugar 

in sweetened milk, lemon juice and 


nl BeaTegg whitesmith cream of tartar until foamy. Gradually add 
beating until stiff but not dry. Spread meringue over pie filling, seal g 
carefufly to the edge of crust. Brown maringue in 350” oven for about 
12 minutes or until golden brown. Cool then chill. 




LEMON SPONGE PIE 


3/ 4 c. sugar 

Va c. margarine, melted 
Va c. flour 
1 c. milk 


1/8 tsp. salt 
2 eggs, separated 
2 lemons (juice & grated rind) 
pastry for 9 inch open pie 


Mix sucar butter flour, lemon rind and juice, milk and egg yolks. Beat 

egg whUefwithsalt’unti. stiff, bu, not dry. Fold into firs. .mixture. Pour 
into pastry lined pie pan and bake in moderate oven (350 ) about 
40 minutes. Cool before cutting. 

1 7 riio \Apcdrk A Roberta Webb 


LEMON MERINGUE PIE 

3 Tbsp. cornstarch 3 eggs, separated 


1 Va c. sugar 
Va c. lemon juice 
1 Tbsp. grated lemon rind 


1 Vi c. boiling water 
1 (9 inch) baked pie shell 


1 1 wop. 

Combine cornstarch, sugar, lemon juice and rind^ Beat in i yolks. Add 
boiling water gradually while stirring. Cook m double boiler g 

constantly until thick. Pour into baked pie shell. 

Beat egg whites until stiff but not dry. Gradua ly beat in the 6 \Tbsp. 
sugar, one at a time. Spread meringue over pie, sealing all the filling. Bake 
in oven (425°) for 4 or 5 minutes until brown. 

I.ouise Bergeron A Nettie Lilliston 


MILLION DOLLAR PIE 


2 Tbsp. Real Lemon juice 1 (16 oz.) can crushed pineapple, 

1 (8 oz.) pkg. cream cheese drained 

1 (9 oz.) container Cool Whip 1 c. chopped pecans 

1 (14 oz.) can Eagle Brand milk 2 graham cracker pie crusts 

Soften cream cheese, add lemon juice and beat well. Mix milk and Cool 
Whip. Fold into cream cheese mixture. Add nuts and pineapple, mix well 
and pour in the pie shells. Chill. 

Joanna Owens 


MINI FRIED PIES 

1 can of ballard biscuits 
1 jar of your favorite jelly or pudding 

Roll out a biscuit until flat. Put 1 tsp. or more of your favorite jelly on 
biscuit, fold the dough over and seal with a wet fork. Then fry these in 
deep grease until golden brown. Take out and roll in brown sugar and 
cinnamon mixture or confectioners’ sugar and serve. Also can use grated 
cheese, tuna fish, baked beans - anything you would like. 

Kathy Timmons 


PEACH PIE 

1 c. sugar 3 peaches, peeled & mashed 

3 Tbsp. cornstarch 4 peaches, peeled & sliced 

dash of salt 1 baked 9 inch pastry shell 

Vi c. water whipped cream 

Combine sugar, cornstarch and salt in a medium saucepan. Stir in water 
and mashed peaches. Cook over medium heat, stirring constantly - about 
5 minutes, or until mixture is smooth and thickened. Cool. 

Place sliced peaches in pastry shell. Pour cooled peach mixture over top 
and chill at least 2 hours. Serve with whipped cream. 

Louella H. Spring & Virginia Widdowson 


PEANUT BUTTER PIE 

3 eggs Vi c. chunky peanut butter 

Vi c. sugar 1 c. dark corn syrup 

Vi tsp. vanilla unbaked 9 inch pie shell 

In a medium mixing bowl with electric beater at medium speed, beat 
together the eggs, sugar, peanut butter, corn syrup and vanilla until 
blended. Pour into pie shell. Bake in a preheated 350° oven until crust 
is brown and filling puffy - 50 to 60 minutes. (Peanut chunks will come 
to top.) Cool on wire rack before cutting. Yields 6 to 8 servings. 

Mrs. Leila Mason 
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SOUTHERN PEANUT PIE 


1 c. sugar Wi tsp. vanilla extract 

Va c. light corn syrup 1 Vi c. roasted peanuts or 

Vi c. melted margarine commercial dry-roasted 

3 eggs 1 (9 inch) unbaked pie shell 

Combine sugar, corn syrup, margarine, eggs and vanilla; beat until 
thoroughly blended. Stir in peanuts, pour filling into pie shell. Bake at 
375° for 45 minutes. Serve warm or cold. 


Clara Wheedleton 


PECAN PIE 


3 beaten eggs 
Vi c. sugar 
1 c. dark corn syrup 
Va tsp. salt 


1 tsp. vanilla 

Va c. melted butter or oleo 
1 c. pecan meats 
unbaked 9 inch pastry shell 


Mix eggs, sugar, syrup, salt, vanilla and oleo or butter. Spread nuts in 
bottom of shell, pour in filling. Bake at 350° for 35 or 40 minutes. 


Mrs. Louise Tarr 
Edith Bayne, Kathy Griffith & June Sines 


PECAN CHOCOLATE PIE 

3 eggs, lightly beaten i/8tsp. salt 

1 c. white Karo syrup 1 c. pecans 

Vi c. sugar 1 c. semisweet chocolate 

1 tsp. vanilla 1 unbaked pie shell 

Combine eggs, syrup, sugar, vanilla and salt. Blend well. Stir in pecans 
and chocolate and pour into unbaked pie shell. Bake at 375° for 
40 minutes, or until golden brown. Serve with whipped cream, if you dare! 

Bobbie Ellis 


IMPOSSIBLE 

Va c. sugar 

Vi c. Bisquick baking mix 
2 Tbsp. margarine 
1 can evaporated milk 


PUMPKIN PIE 

2 eggs 

1 can pumpkin 

2Vi tsp. pumpkin pie spice 

2 tsp. vanilla 


Heat oven to 350°. Grease pie plate, 9 x 1 Va or 10 x 1 Vi inches. Beat all 
ingredients until smooth, 1 minute in blender on high or 2 minutes with 
hand beater. Pour into plate. Bake until knife inserted in center comes out 
clean, 50 to 55 minutes. 
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PUMPKIN CHIFFON PIE 


Va c. brown sugar 
1 envelope unflavored gelatin 
Vi tsp. salt 
1 tsp. cinnamon 
Vi tsp. nutmeg 
Va tsp. ginger 


3 slightly beaten egg yolks 

Va c. milk 

1 Va c. pumpkin 

3 egg whites 

X A c. white sugar 

1 (9 inch) graham cracker crust 


In saucepan combine brown sugar, gelatin, salt, spices. Combine egg 
yolks and milk. Stir into sugar mixture. Cook and stir till mixture comes to 
boil. Remove from heat. Stir in pumpkin. Chill till mixture mounds when 
spooned (don’t let it get too stiff). Beat egg whites, add sugar, beat till 
peaks form, fold pumpkin into egg whites; pour into crust. Chill 2 hours 
before serving. 


Shirley Rice 


PUMPKIN PIE 


1 (29 oz.) can Libby’s solid 
pack pumpkin 
4 eggs 
Wi c. sugar 
1 tsp. salt 
1 Vi sticks butter 


2 tsp. cinnamon 

1 tsp. ginger 

2 tsp. vanilla flavoring 

1 (13 oz.) can evaporated milk 

2 (9 inch) unbaked pie shells 


Combine pumpkin, butter, sugar and beat eggs thoroughly. Add to the 
pumpkin sugar and butter. Add milk, spices and vanilla. Preheat oven to 
425°. Bake 30 minutes or until knife inserted into center of each pie comes 
out clean. 

Mrs. Malinda Stanford 


BUTTERNUT 

VA c. cooked mashed 
butternut squash 
1 tsp. cinnamon 
Vi tsp. nutmeg 
dash of ground spiced cloves 
Vi tsp. salt 


SQUASH PIE 

2 eggs 
Va c. sugar 

1 Vi c. milk 

2 Tbsp. melted butter 

1 (9 inch) unbaked pastry shell 


Mix together squash, spices, salt and sugar; add beaten eggs and melted 
butter. Combine with the milk and pour into pastry shell. Bake in a hot 
oven (450°) for 15 minutes, reduce heat to 350° and continue baking for 
about 45 minutes or until firm and the crust is browned. 

If desired, for a change sometimes substitute Vi c. of orange juice for 
part of the milk. 

Florence E. Moore & Frances Foskey Stewart 
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SQUASH PIE 


2 to 2Vi c. cooked squash, 
sliced & mashed 
4 eggs 

1 to 1 Vi c. milk 
1 tsp. vanilla 


2 tsp. cornstarch 
V* c. sugar 
1 can coconut 
ready made pie crust 


Mix all ingredients together, pour into pie shell. Bake at 425° for 
15 minutes - turn back to 375° and bake Vi hour. Makes 3 pies. 


Mrs. Doris Jenkins 


SQUASH PIE 


2 c. squash (drained and 
strained) 

Va c. margarine 

1 c. sugar 
Vi c. milk 

2 Tbsp. cornstarch 


IVi tsp. vanilla 
1 Tbsp. lemon extract 
1 tsp. nutmeg 
3 well beaten eggs 
1 (9 inch) pie shell 


Melt margarine in squash. Add remaining ingredients and mix well. 
Pour in pie shell and bake at 350° for 50 minutes or until inserted knife 
blade comes out clean. 

Mickey Bennett 


FRESH STRAWBERRY PIE 

1 (3 oz.) pkg. strawberry gelatin 2 Tbsp. sugar 

l 2 /3 c. boiling water 1 baked 9 inch graham cracker 

2 c. (or one AVi oz.) container crust, cooled 

Cool Whip, thawed 1 Vi c. strawberry halves, fresh 

Dissolve gelatin in boiling water. Chill until slightly thickened. Measure 
Vi c. and blend into Cool Whip with sugar. Tint with a little red food 
coloring if so desired. If necessary chill Cool Whip mixture until firm 
enough to mound. Spread over bottom and up sides of crumb crust. Stir 
strawberries into remaining thickened gelatin and gently spoon on top of 
the Cool Whip mixture. Chill at least 3 hours. 

Mary Ann Adkins 
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SOUTHERN STRAWBERRY PIE 


Va c. sugar 
2 Tbsp. cornstarch 
2 Tbsp. light corn syrup 
1 c. water 


3 Tbsp. strawberry gelatin 
1 qt. strawberries - fresh 
1 (9 inch) baked pie shell 


to a boil. Cook, stirring constanriy^ ^ awberrieg in pie shell; pour m 

gelati'n rnSre'S until fun, Yield: one 9 inch p.e. Top w. 

Whip or your favorite topping. Mrs Haro ld Hoover 

Vickie Taylor Treogoe & Sandy Vance 


STRAWBERRY PIE & CRUST 


Crust- : n \ c flour and 2 Tbsp. sugar. 

Melt 1 stick margarine in crust with whole strawberries. 

Pat in pan and bake ai ^ • 


2 Tbsp. strawberry jello powder 
red food coloring 


Glaze: 

1 c. sugar 

1 c. water 

2 Tbsp. cornstarch §erve with whipped cream. 

Cook until thick. Pour over er . Rufjy plasterer & Angie Powell 


STRAWBERRY jello PIE 

. „„i a tin 3 /4 large can evaporated milk, 

1 large pkg. strawberry g chilled 

Vi c. sugar vanilla wafers 

1 c. pineapple juice 0 „nrnximately 2 minutes. 

Boil gelatin, sugar and pmeapp^jmce stiff . Pour gelatin 

Cool. Whip chilled ^aporated m lk frQm bottom of bowl, 

Une P, f e iarge and 1 small pie plate with vanilla wafers tor crust. 
Refrigerate pie 10 minutes until soli . Virginia Pruitt 


I 
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IMPOSSIBLE SWEET POTATO PIE 


Va c. sugar 2 c. sweet potatoes 

Vi c. Bisquick baking mix or 1 (13 oz.) can evaporated milk 
self-rising flour 2 tsp. lemon flavoring 

2 Tbsp. margarine or butter 1 tsp. vanilla 
2 eggs 

Use blender or mixer to beat all ingredients until smooth. Pour in a 
greased pie plate. Bake in 350° oven for 50 to 60 minutes or until knife 
inserted in center comes out clean. 

You can omit the lemon flavoring and add Vi c. crushed pineapple. 
This pie makes its own crust. 

For Impossible Pumpkin Pie or Butternut Squash Pie just use for 
flavoring 2 tsp. cinnamon. 

Clara Wheedleton 


SWEET POTATO PIE 

3 c. mashed sweet potatoes 2 tsp. lemon extract 

1 c. milk & 1 c. cream or 14 tsp. baking powder 

2 c. evaporated milk Wi tsp. vanilla 

4 eggs 1 c. coconut, if desired 

214 c. sugar 

Combine sweet potatoes, milk, eggs, and sugar. Beat at high speed. Add 
flavoring. Mix baking powder with 1 Tbsp. milk and add to potato 
mixture. Add 1 c. coconut, if desired. Put in two 9 inch baking pans. Bake 
at 375° for 1 hour. 

Mrs. Elmer Blackson 
Elizabeth E. Elliott , Connie Nagel , Esther F. Robertson, 
Mrs. Joyce Taylor & Barbara Wharton 



SWEET POTATO PIE WITH CHOCOLATE 

7 sweet potatoes 1 can milk 

5 eggs 1 stick butter 

1 c. sugar 1 tsp. vanilla 

Boil potatoes until well done. Peel and put in large mixing bowl. Add 
while hot: butter, eggs, sugar, milk and vanilla. Beat well. Bake at 350° 
until golden brown, about 1 hour. After the pies cool add chocolate. This 
makes 2 pies. 

Topping: 

6 Tbsp. Hershey’s cocoa 

1 stick butter 

enough milk to stick together 

Spread on pie. 
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Ruth Welch 


SWEET POTATO MERINGUE PIE 


1 (30 oz.) can sweet potatoes, 
drained & mashed 
1 c. sugar 

1 Tbsp. all purpose flour 
% c. butter or margarine, 
melted 

i/ 3 c. evaporated milk 
Vi c. milk 


dash of salt 
1/8 tsp. lemon extract 
\Vi tsp. vanilla extract 
3 eggs, separated 
1 (10 inch) unbaked pastry shell 
1/4 tsp. cream of tartar 
Vi tsp. vanilla 
*/3 c. sugar 


Vi c. mux 

Gradually add M c. sugar, 1 Tbsp. at a ti ^ Qf pastry . BaUe a t 

‘”' ore 

Yields one 10 inch pte. Loue//a H . Spring 


VINEGAR PIE 


1 c. sugar 

2 eggs 

2 Tbsp. vinegar 
2 Tbsp. flour or cornstarch 


1 c. water 

small lump of butter or 
margarine 

i/ 4 tsp. lemon extract 


i 

■ 

1 

1 


l 1 usp. I1UU1 Vi 

Combine sugar, eggs, vinegar, flour or £asionaUy ; just before 
into oum: v Af)na Lee Johnson 


! 

I 

I 


I 


WHITE POTATO PIE 

2 nte, MW o. MM™ 

3 eggs r 

Mix all together with a P ot °[ P a 0t servi S ng FO of°'8 d '(3 C c. water, 

box of instant mashed P otat °* s everythfng into 4 frozen shells 

Ld “jW. You W «« .0 » Pte » 

will taste like a custard Pie. Bob Iman 


I 
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WOOPIE PIES 

2 c. brown sugar 
1 c. salad oil 
3 'A c. flour 
pinch of salt 
1 tsp. baking soda 

Mix - let stand 1 hour 
for 5-7 minutes. 

Filling for Woopie Pies: 

1 c. milk 
6 Tbsp. flour 

Cook until thick. Put in refrigerator and let get cold. In another bowl 
add: 

1 c. sugar 
Vi tsp. salt 
1 c. Crisco solid 
1 tsp. vanilla 

Add all together and beat until fluffy. 

Virginia Christopherson 


8 Tbsp. cocoa 
1 Vi c. milk 

1 tsp. vanilla 

2 eggs 

Drop by teaspoon on cookie sheet. Bake at 375° 
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Notes: 


AMBROSIA SUNSHINE CAKE 


2 c. sifted Pillsbury flour 
2 c. sugar 

2 tsp. baking powder 
Vi tsp. salt 
4 eggs 

1 tsp. vanilla extract 


1 c. milk 
Vi c. butter 

6 Tbsp. undiluted frozen orange 
juice concentrate 
1 Vs c. shredded coconut 


Grease and flour bottoms of two 9 inch layer pans. Sift flour with sugar, 
baking powder and salt. Beat eggs and vanilla extract in a large mixing 
bowl, with mixer at high speed, until thick and lemon colored. At low 
speed add dry ingredients, mix thoroughly. Heat milk and butter in 
saucepan, just to boiling. Gradually add to flour mixture. Pour into 9 inch 
round layer pans. Bake at 350° for 30 or 35 minutes. Cool in pan for ten 
minutes, remove to wire rack. Spread each layer with concentrate frozen 
orange juice, when completely cool, fill and frost. Sprinkle top and sides 
with coconut. 


Fluffy White Frosting: 

V* c. sugar 2 egg whites 

3 Tbsp. light corn syrup V* tsp. salt 

2 Tbsp. water 1 tsp. vanilla extract 

In top of double boiler combine sugar, corn syrup, water, egg whites 
and salt. Cook over rapidly boiling water, beating with electric mixer or 
hand mixer, until mixture stands in peaks. Remove from heat, add vanilla 
extract. Continue beating, until frosting holds deep swirls. 

Mrs. Cordelia Shores 


APPLE CAKE 


Mix together: 

4 c. chopped apples 

2 Tbsp. lemon juice 

3 c. flour 

2 c. sugar or Sugar Twin 
Now add: 

2 beaten eggs 
Vi c. chopped nuts, 

(pecans or black walnuts) 

Mix well. Bake 1 hour at 350°. 


2 tsp. cinnamon 
2 tsp. soda 
1 tsp. salt 


2Vi c. raisins 
1 c. Mazola corn oil 


Topping: 

Vi c. butter 
Vi c. brown sugar 
pecans or black walnuts 

Bring to boil and spread on cake while warm and sprinkle with nuts. 

Dorothy Pryor 
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APPLE CAKE 


Slice 6 large apples and spread on 8 x 13 buttered baking pan or dish. 

Mix with fingers in mixing bowl: 

1 c. sugar Vi tsp. salt 

1 c. flour butter the size of an egg 

1 tsp. baking powder 


Add beaten egg. Mix and spread batter over apples. Bake 40 minutes in 
350° oven. Serve with whipped cream. 


Mrs. William H. Bull 


APPLE CAKE 

3 c. flour 
1 tsp. baking soda 
1 tsp. baking powder 
1 tsp. cinnamon 

1 Vi tsp. salt 

2 c. sugar 

Mix first six ingredients together well. Add oil, vanilla and eggs and stir. 
Add walnuts. Batter is extremely thick. Add apples and mix. Put in 
ungreased tube pan. Bake at 350° for P /2 hours. 

Ruth Welch 


3 A c. vegetable oil 

1 tsp. vanilla 

2 eggs, beaten 

1 c. chopped walnuts 
4 c. chopped apples 


APPLE BUTTER CAKE 


1 c. butter 
3 eggs 

2 c. sugar 

3 c. flour 
P /2 tsp. soda 
Vi tsp. salt 


2 tsp. cinnamon 

1 tsp. nutmeg 

2 tsp. vanilla 

3 c. apples 
2 c. nuts 


Beat butter and sugar. Add eggs one at a time, add flour and soda, salt, 
cinnamon, nutmeg and vanilla. Fold in apples and nuts. Bake in greased 
and floured tube pan. Bake 1 Vi hours at 350°. 

Mrs. Beatrice Phillips 
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APPLE DAPPLE CAKE 


3 eggs 

1 Vi c. oil 

2 c. sugar 

3 c. flour 
1 tsp. salt 

1 Tbsp. baking soda 

Mix eggs, oil, sugar; then add rest, 
and ice. 


1 tsp. cinnamon 

2 tsp. vanilla 
!4 c. milk 

3 c. raw chopped apples 

1 c. nuts or raisins or both 

Cook in Bundt pan. Invert pan 


Icing: 

1 stick margarine 
1 c. brown sugar 
Va c. milk 

Boil V/i minutes. Pour on cake while warm. 

Mildred Jones 


APPLE HARVEST CAKE 


4 c. diced apples 

2 c. sugar 

3 c. flour 
1 c. oil 

1 c. chopped nuts 
1 tsp. salt 


2 tsp. baking soda 
1 tsp. cinnamon 
1 tsp. nutmeg 
Vi tsp. cloves 

1 tsp. vanilla 

2 eggs 


Mix apples, sugar and let stand for 1 hour. Sift flour, salt, soda, spices. 
Beat eggs and add oil and vanilla. Mix together apple mixture, combine 
flour mix with eggs, stir in nuts. Bake in greased and floured tube pan at 
350° for 1 hour or until done. 


Diane Cropper , Ethel Cutsail & Doris M. Townsend 


EASY APPLE CAKE 


4 c. sliced apples 
2 c. sugar 
2 c. flour 
2 tsp. soda 
2 tsp. cinnamon 
Va tsp. salt 


1 tsp. vanilla 
Vi c. oil 

1 c. nuts, walnuts or pecans 

2 eggs 

raisins, if preferred 


Beat eggs and pour over sliced apples and mix well with a fork- Add 
sugar, flour, soda, cinnamon, salt, vanilla, oil, nuts and raisins to 
mixture. Mix well. Bake at 350° for 1 hour in a 9 x 13 baking pan - greased 
and floured. This is a very moist cake and should be kept refrigerated. Is 
very good to freeze also. Serve with topping or ice cream. 

Mrs. William L. Harris, Jr. 

Similar Recipe: Amy Adkins 
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FRESH APPLE CAKE 

Add 2 c. sugar, Wi c. Crisco oil, 3 large eggs, '/a tsp. vanilla 
2Vi c. Hour, 2 tsp. baking powder, 'A tsp. salt, 2 tsp. cinnamon, c. 
apples, 1 c. chopped nuts, 1 c. coconut and '/a c. raisins. 

Mix together sugar, oil and add eggs, vanilla; sift flour, salt baking 
powder and cinnamon and add to sugar mixture Combine apple, nuts 
coconut and raisins with ‘/a c. flour; toss. Add to batter Grease and flour 
tube pan. Add batter. Bake at 350° for 1 hour and 20 minutes or unti 
straw comes out clean when tested. 

Mrs. Jacqueline Rogers 

SUGAR-TOP APPLE CAKE 

It’s a big beautiful cake with a sugar-crisp top that shatters at the touch 

a future occasion. 


1 c butter or margarine 1 tsp. cinnamon 

\ c suear 1/4 ts P- mace 

3 eggs 8 2 tsp. vanilla 

3 c sifted all purpose flour 3 c. chopped app es 

1 £' tsp baking soda 2 c. chopped walnuts 

l'/ahours. Let cool in pan 10 minutes. Remove to rack. 

Lucretia Harris 

APPLESAUCE CAKE 


i 1 c raisins (cover with water & 

Wi c. applesauce 1 r .f 15m v ' 

2 eggs boil to plump) 

Sui ^"sSdissolve in ,a c. 

2 c. sugar bolhn * water) 

1/2 tsp. each: salt, cloves, 
cinnamon & allspice 

no^dd^s r d xrin 

greased tube pan. Bake 1 hour at 350 . 

Joyce Marvel 
Similar Recipe: Doris Kirby 
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APPLESAUCE CAKE 


Mix together in large bowl: 

31/2 c. all purpose flour 
2 c. sugar 
2 tsp. baking soda 

1 tsp. salt 

2 tsp. baking powder 
2 tsp. cinnamon 


1 tsp. allspice 

2 c. milk 

2 c. applesauce 
1 c. raisins 
1 c. chopped nuts 


Mix well, bake at 350° in well greased 10 inch tube pan. Bake 1 hour or 
until clean on tooth pick. Let cool at least Vi hour before turning out to 
finish cooling. 

Debbie Geckle 


APPLESAUCE NUT CAKE 


Vi c. butter 
1 c. sugar 
1 Vi c. applesauce 
1 egg or yolks of 2 
2Vi c. cake flour 
Va c. chopped raisins 
Va c. chopped nuts 


l A tsp. salt 
1 tsp. cloves 
1 tsp. cinnamon 
Va tsp. nutmeg 
1 tsp. baking powder 
1 tsp. soda, dissolved 
in 1 Tbsp. warm water 


Cream butter, add sugar gradually. Add well beaten egg. Sift together 
flour, baking powder, salt and spices. Add raisins and nuts. Dissolve soda 
in warm water; add to applesauce and gradually add to shortening mixture 
alternately with dry ingredients. Bake in a loaf pan or square pan at 330° 
to 350° for 1 hour or until cake is done on top. 

(This recipe was given to me from Miss Ruth Powell in 1932. She used it 
at the Normal School before it was made SSC College.) 


Gertrude R. Lecates 
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NANNY’S APPLESAUCE CAKE 

Preheat oven to 350». Cover with hot water and set aside: 1 c. raisins. 

Cream together: ground ginger 

i/ 2 c. shortening w ts ^ sa lt 

1 c. sugar i cinnamon 

1 tsp. nutmeg p 

i/ 2 tsp. ground cloves 1 

Sift together and add to wet mixture. 

2 c. flour 

1 tsp. baking powder 
1 tsp. baking soda 


Blend in: 

1 c. raisins 
1 can applesauce 

Bake in tube pan for 3 /4 to 1 hour. 


Va c. walnuts 
Va c. pecans 


Mildred S. Lane 
Similar Recipe: Florence E. Thomas 


Ya c. uaics, uivffvm 

Va c. raisins, chopped 

i/ 3 c. citron or watermelon rind 

preserves . 

3/4 c. nuts, chopped (your choice) 

2 eggs, unbeaten 

\Vi c. unsweetened applesauce 




VICTORIAN APPLESAUCE CAKE 

2 c. sifted cake flour * c. dates, chopped 

1 Vi c. sugar 

1 Vi tsp. soda 
\Vi tsp. salt 

2 Tbsp. cocoa 

1/2 tsp. each: cinnamon, cloves 
allspice & nutmeg 
Vi c. shortening 

Sift flour, sugar, soda, salt, cocoa ^^^'"'“^'appl’esauce, beat 
shortening - you may use oil V eggs and beat 200 strokes again. 
200 strokes, scrape bowl and sp °°"’ a . • or watermelon rind which 
Add dates, nuts, raisins and uhopp 1 tube pan . Sprinkle 

r, cSA » ; »r“™» 1 

l»u, ,nd 25 min..... «ood. ^ s „,,„ SM , 


f 

I 

| 

I 

I 


I 


- 218 - 


GOOD BANANA CAKE & ICING 


Sift: 

Wi c. sugar 

Beat until soft: 

Vi c. butter or margarine 

Add the sifted sugar gradually. Blend these until very light and creamy. 

Beat in 1 at a time: 

2 eggs 

Sift before measuring: 

VA c. cake flour 

Resift with: 

Vi tsp. baking powder 
tsp. soda 
Vi tsp. salt 


Prepare: 

1 c. lightly mashed bananas 
Add: 

1 tsp. vanilla 
Vi c. sour milk 

Add sifted ingredients to the butter mixture in about 3 Parts alternately 
with thirds of banana mixture. Beat the batter after each ‘ a<*chtu>n _untiU ; w 
smooth. Bake the cake in 2 greased 9 inch layer pans in a moderate oven 

350° for about Vi hour. 

Place between layers: 

2 sliced bananas 


Icing: 

2 c. sugar 

1 c. water 

Stir until sugar is dissolved, then boil to thread stage without stirring. 

2 egg whites 
i/s tsp. salt 

Whip until frothy. 

Add syrup in a thin stream. Whipping with mixer constantly. Then add. 
i/8 tsp. cream of tartar 

Then add: 

1 tsp. vanilla 

Cover sides and top of cake. 

Joanne Malone 
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BANANA CRUNCH CAKE 


5 Tbsp. butter or margarine 
1 pkg. Pillsbury Coconut Pecan 
or Coconut Almond frosting 
1 c. rolled oats (quick) 


1 c. sour cream 
4 eggs 

2 large bananas 

1 pkg. Pillsbury yellow cake mix 


Preheat oven to 350°. Grease and flour 10 inch tube pan. In saucepan 
melt butter, stir in frosting mix and rolled oats until crumbly; set aside. In 
large bowl, blend next three ingredients until smooth. Blend in cake mix; 
beat 2 minutes at medium speed. (High speed with portable mixer.) Pour 
'/3 of batter (2 cups) into prepared pan. Sprinkle with l 2 A of crumb mixture 
(1 cup). Repeat twice with batter and crumbs, ending with crumb mixture. 
Bake 50 to 60 minutes until toothpick inserted in center comes out clean. 
Cool upright in pan 15 minutes. Remove from pan and turn cake so crumb 
mixture is on top. 


Jean Out ten 


BANANA FRUIT CAKE 


1 c. butter 

2 c. sugar 
4 eggs 

\Vi c. nuts 
1 Vi c. raisins 
6 bananas 
1 (8 oz.) pkg. dates 
Va lb. candied cherries 


3 pcs. candied pineapple 
Vi c. fruit cake mix 
2Vi tsp. cinnamon 

1 Vi tsp. cloves 

2 tsp. soda 
Vi tsp. salt 

3 c. flour 


Cream butter, sugar and eggs. Add nuts and chopped raisins. Sift flour, 
soda and spices. Add part of flour to butter and eggs. Add bananas then 
balance of flour. Add chopped fruits. Bake in 250° oven until done when 
tested. Place pan of water in oven for moisture. This cake can be served 
soon after baking. 

Minnie Perdue 


BANANA NUT CAKE (Picnic Perfect) 


l A c. margarine 

1 Vi c. sugar 

2 eggs 

1 tsp. vanilla 

2 c. flour 

1 tsp. baking powder 


1 tsp. baking soda 
Vi tsp. salt 
3 Tbsp. cocoa 
1 c. dairy sour cream 
1 c. mashed ripe banana 
Vi c. chopped nuts 


Grease 9x13 pan. Preheat oven to 350°. In mixer bowl beat oleo and 
sugar until light. Beat in eggs one at a time, add vanilla. Combine baking 
powder, baking soda, salt and cocoa. Beat alternately with sour cream 
into creamed mixture. Stir in bananas and nuts. Pour into pan. Bake 
35-40 minutes or until done. Cool in pan. 
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Nancy Leister 


LOVE-LIGHT CHIFFON BANANA CAKE 


2 eggs 
VA c. sugar 
2 c. sifted flour 
1 tsp. baking powder 
1 tsp. salt 
1 tsp. baking soda 


l A c. oil 

1 c. mashed ripe bananas 
Vi c. buttermilk 
1 tsp. vanilla 
Vi c. chopped nuts 


Mix ingredients together and pour into greased and floured pan. A loaf 
pan, tube pan or regular cake pan may be used. Bake at 350 for 35 to 
40 minutes. 


1 OZ/i/ir/inMn 


Other Banana Cake Recipes: 
Katherine Larmore & Edna L. Swift 


DR. BIRD CAKE 


3 c. sifted flour 
1 tsp. baking soda 

1 tsp. cinnamon 

2 c. sugar 

2 c. sliced bananas 
(about 3 cups) 


1 Vi c. cooking oil 
\Vi tsp. vanilla 

3 eggs i . • , 

1 (8 oz.) can crushed pineapple 
Vi c. chopped pecans 


Measure dry ingredients and sift together. Dice bananas and measure 
Add to dry ingredients along with oil. Add vanilla, eggs, crusl } e< J 
pineapple with juice and nuts. Stir to blend. Do not beat. Pour in either 
9 inch tube pan or oblong pan. Bake at 350 for about 1 hou 
20 minutes. Cool on rack before removing from pan. 

nortrurlo P I PCtltPS 


LIN BIRD CAKE 


2 c. sugar 

3 c. flour 
1 tsp. salt 

1 tsp. baking soda 
\Vi c. cooking oil 

2 c. mashed bananas 


Vi c. walnuts 
1 c. crushed pineapple 
1 tsp. cinnamon 
3 eggs 

Wi tsp. vanilla 


Combine all ingredients in a large mixing bowl, mix thoroughly. Bake at 
350° for 1 hour and 15 minutes. Very good. 

Mrs. Elmer Blackson 
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BLACKBERRY CAKE 


3 c. all purpose flour 
1 Vi tsp. baking powder 

1 tsp. soda 

2 tsp. cinnamon 
1 tsp. cloves 

1 tsp. nutmeg 
1 tsp. salt 
1 c. raisins 


1 c. chopped pecans 

2 sticks oleo, room temperature 

2 c. granulated sugar 

1 (15 oz.) can blackberries 
with juice 

3 eggs 

1 c. buttermilk 


Mix all ingredients, set aside. Cream oleo and sugar. Add eggs one at a 
time. Then add berries and milk. Add mixture to dry ingredients. Bake in 
tube pan at 300° for 1 hour and 20 minutes or until done. 

Dorothy Brittingham 


BLACKBERRY JAM CAKE 


Vi c. butter 
1 c. brown sugar 
3 eggs, separated 
Vi tsp. soda 
Vi tsp. nutmeg 
Vi tsp. cloves 


1 tsp. cinnamon 
\V% tsp. baking powder 
W* c . flour 
1 c. blackberry jam 
3 Tbsp. sour milk 
raisins & nuts, optional 


Cream butter and sugar till fluffy. Add beaten egg yolks. Sift flour, 
soda, baking powder and spices. Add alternately with jam and milk. Add 
egg whites. Bake in 2 layers at 375° till done. 

Angie Powell 


BLUEBERRY CAKE 


1 c. shortening 
Wi c. sugar 

2 tsp. vanilla 
2 A c. milk 

Vi c. sugar 

3 c. blueberries (fresh, f 
or canned & drained) 


4 eggs, separated 
3 c. sifted flour 
2 tsp. baking powder 
Vi tsp. salt 
1 Tbsp. flour 
confectioner’s sugar 


Cream together shortening and 1 Vi c. sugar. Add vanilla and egg yolks; 
beat until light and fluffy. Sift together flour, baking powder and salt. 
Add dry ingredients alternately to creamed mixture with milk, mixing 
well. Beat egg whites until stiff, add Vi c. sugar gradually. Fold into 
batter. Add blueberries mixed with 1 Tbsp. flour. Pour into a greased and 
floured 9x13 cake pan. Bake at 350° for 50 minutes or until cake tests 
done. When cool sprinkle with confectioner’s sugar. 
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Virginia Pruitt 


BLUEBERRY CAKE ROLL 

3 e gg S Vt tsp. vanilla 

i / 2 tsp. salt % c - Pancake mix 

Va c. sugar 

Line jelly roll pan with waxed paper, grease and flour; set aside. Beat 
eggs and salt until thick and lemon-colored. Add sugar, beating constant- 
ly. Stir in vanilla extract and pancake mix. Spread in prepared pan and 
bake in a 400° oven for 8 to 10 minutes. Loosen sides of cake and turn 
upside down on a clean towel sprinkled with confectioner s sugar. Gently 
peel off paper and roll cake in towel, beginning at short end. Cool 30 
minutes. Unroll and spread with filling (recipe follows). Reroll cake and 
serve in slices. Serve with whipped cream or whipped topping, if desired. 

Filling for Blueberry Cake Roll: 

2 c. fresh blueberries 2 Tbsp. lemon juice 

2 Tbsp. cornstarch 1 tsp. vanilla 

4 Tbsp. sugar 

Combine blueberries, cornstarch, sugar, lemon juice and vanilla in 
saucepan. Cook over low heat until thick. Cool and spread on unrolled 

cake. 

Audrey Hot ton 


BLUEBERRY APPLESAUCE CAKE 


2Vi c. sifted flour 
Vi tsp. baking powder 
1 Vi tsp. baking soda 
1 tsp. cinnamon 
Vi tsp. cloves 
1 tsp. apple pie spice 
Va tsp. salt 


Vi c. butter or margarine, 
softened 
2 c. sugar 
2 eggs 

1 c. mashed bananas (3 medium) 
16 oz. can applesauce 
15 oz. can blueberries 


Sift dry ingredients together. Cream butter or margarine, sugar and eggs 
until light and fluffy. Alternately add dry ingredients, bananas and 
applesauce. Fold in blueberries, pour in greased and floured tube pan or 
13 x 9 pan Bake in 350" oven for 55 or 60 minutes. You can add a couple 
more spoons of applesauce if your batter is thick and be sure to rinse the 
can with small amount of water. 


Estelle Nichols 



BLUEBERRY COFFEE CAKE 


1 pkg. Pillsbury Plus Lemon 
cake mix 

Vi c. margarine, softened 


2 A c. milk 
2 eggs 

16 oz. can blueberries, drained 


In large bowl, combine cake mix and margarine until crumbly. (Reserve 

1 Va c. crumbs for topping.) To remaining crumbs, add milk and eggs; beat 

2 minutes at highest speed. Pour into prepared pan. Arrange blueberries 
evenly over batter. Sprinkle with reserved crumbs. Bake at 350° for 35 to 
45 minutes, or until toothpick inserted in center comes out clean. Cool 
completely. If desired, serve with a dollop of whipped cream. 

Helen V. Bozman 


BLUEBERRY 

Preheat oven to 350°. 

2 c. sifted flour 

1 Vz c. sugar 

2 A c. butter or margarine 

2 tsp. double-acting baking 
powder 


CRUMB CAKE 


1 tsp. salt or less 

2 eggs, separated 
1 c. milk 

1 c. blueberries, drained 
(fresh, cannned or frozen) 


Sift together in large bowl 2 c. sifted flour and 1 Vi c. sugar. Cut in 2 A c. 
butter or margarine until particles are the size of small peas. Measure 3 /4 c. 
of this mixture and reserve for crumb topping. Add 2 tsp. double-acting 
baking powder and 1 tsp. salt or less, 2 unbeaten egg yolks and 1 c. milk to 
remaining crumb mixture in bowl. Beat for 3 minutes at low speed. Next 
beat 2 egg whites until stiff, but not dry. Fold gently but thoroughly into 
batter. Spread in well-greased and lightly floured 12 x 8 x 2 inch pan. 
Cover batter with 1 c. drained blueberries (may be fresh, canned or 
frozen). Sprinkle with reserved crumb mixture. Bake 40 to 50 minutes. 
Serve warm or cold with whipped cream or serve warm as coffee cake. 
This is delicious. Peaches also could be used instead of blueberries. 


Mrs. War Cassel 


BLUEBERRY CRUMBLE CAKE 

12 oz. can crushed pineapple, 1 yellow cake mix 
undrained 1 stick butter or margarine 

3 c. fresh blueberries 1 c. pecans 

Vz c. sugar Va c. sugar 

In a 9 x 13 inch pan pour in pineapple, spread evenly. On top of 
pineapple add 3 c. blueberries, spread evenly. Pour Vi c. sugar over 
blueberries, pour the cake mix over the sugar as evenly as possible. Pour 
the melted butter over the cake mix. Add the pecans. Sprinkle Va c. of 
sugar over pecans. Bake at 350° for 35 to 40 minutes. 
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Joanna Owens 


SURPRISE BUTTER CAKE 

2 3 A c. all purpose flour 2 /j c. soft margarine or butter 

1 3 /4 c. sugar 1 1/ 2 tsp. vanilla 

2Vi tsp. baking powder 1 !4 c. milk 

1 tsp. salt 2 eggs 

Heat oven to 350°. Grease and flour two 9 inch round layer pans. Mix 
sugar, margarine, eggs and vanilla until fluffy. Beat on high speed for 
5 minutes - scraping bowl occasionally. Beat in flour, baking powder and 
salt alternately with milk on low speed. Pour in pans. Bake until wooden 
pick inserted in center comes out clean, about 30 minutes. Frost with: 

Chocolate Butter Frosting: 

V 3 c. margarine or butter, 2 c. powdered sugar 

softened 1 i/ 2 tsp. vanilla 

2 oz. unsweetened melted about 2 Tbsp. milk 

chocolate (cool) 

Mix margarine and chocolate. Stir in powdered sugar. Beat in vanilla 
and milk until frosting is of spreading consistency. Frost cake. 

Ruth Wilkerson 


CARROT CAKE 


Mix together in one bowl: 

3 grated carrots 

4 eggs 

2 c. sugar 

2 c. self-rising flour 

Bake at 325° for 45 minutes. 

Topping: 

Vi c. milk 
Vi tsp. vinegar 
1 c. sugar 

Cook together and bring to full 
pour over cake while it’s still hot. 


1 Vi c. Wesson oil 
1 tsp. cinnamon 
1 tsp. vanilla 
1 c. walnuts 


1 Tbsp. vanilla 
1 Tbsp. Kayro syrup 
Vi tsp. baking soda 

rolling boil. Remove from stove and 


Janice Ann Mitchell 


- 225 - 


CARROT CAKE 


1 c. granulated sugar 

1 c. cooking oil 
Wi c. flour 

2 tsp. baking powder 
1 tsp. cinnamon 

Vi tsp. soda 


Va tsp. salt 

1 jar Jr. Baby Carrots 

2 eggs 

Vi c. nuts 

Vi c. raisins (optional) 


Mix sugar and oil, add dry ingredients and carrots. Add eggs and beat 
well after each addition. Add nuts and raisins and blend well. Pour into 
Bundt or tube pan which has been greased and floured. Bake at 350° for 
45-50 minutes. Frost when cool with cream cheese frosting. 


Cream Cheese Frosting: 

One 3 oz. package cream cheese, pulverized sugar and small 
amount of milk to a spreading consistency. 

Oberia Browning 
Judy Miller & Mabel Smith 


CARROT CAKE 


Preheat oven to 350°. 

4 eggs 

1 c. oil 

2 c. grated carrots 
2 c. sugar 

2 c. flour 

Mix all ingredients together and 
pans. Bake for 30 minutes. 

Cream Cheese Frosting: 

1 (8 oz.) pkg. cream cheese 
1 Vi c. powdered sugar 
1 c. chopped nuts 


2 tsp. soda 
2 tsp. cinnamon 
1 tsp. vanilla 
1 tsp. salt 

bake in greased and floured 8 inch 


Vi stick margarine, 
room temperature 
1 tsp. vanilla 

Pearl Powell 


Similar Recipes: 

Shirley Austin, Mrs. Lucine Bradley (frosting), 
Nancy Leister & Louella Spring 
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CARROT CAKE 


2 c. sifted flour 

1 Vi c. oil 
4 eggs 

2 c. sugar 

1 tsp. salt 

2 tsp. baking powder 
2 tsp. baking soda 


2 tsp. cinnamon 

3 c. washed grated carrots 
(use hand grater or blender) 

Vi c. coconut 

Vi c. chopped walnuts 

Vi to 1 c. raisins (optional) 


Mix all ingredients together, folding in the carrots, nuts, raisins and 
coconut last. Pour in greased and floured tube cake pan. Bake in 300° 
oven for 45 to 60 minutes. To test for doneness, insert toothpick in center. 
If toothpick comes out clean, cake is done. Frost with cream cheese 
frosting. 

Cream Cheese Frosting: 

Beat together Va c. softened margarine and 1 (3 oz.) pkg. softened 
cream cheese. Add 214 c. 10X sugar, and Vi tsp. vanilla. Beat until very 
smooth. 


Virginia Pruitt 


PINEAPPLE - CARROT CAKE 


3 c. flour 

2 c. sugar 
1 tsp. salt 

1 tsp. soda 
1 tsp. cinnamon 

3 whole eggs 


1 Vi c. vegetable oil 

1 small can crushed pineapple 

2 c. grated carrots 
1 c. chopped nuts 
1 tsp. vanilla 


Combine flour, sugar, salt, soda and cinnamon. Stir in eggs, oil and 
pineapple. Beat four minutes, add carrots, nuts and vanilla. Bake in a tube 
pan at 325° for 1 Vi hours or until done. 


Mary Hipps 
Similar Recipe: Sharon Malone 

WAFER CREAM CHEESE SURPRISE 

2 (8 oz.) pkgs. cream cheese 1 tsp. lemon juice 
2 eggs cherry pie filling 

Va c. sugar vanilla wafers 

1 tsp. vanilla 

Place vanilla wafer in bottom of small cup liner. Beat cheese, eggs, 
sugar, vanilla and lemon juice at high speed on mixer until smooth. Put 
batter on top of each vanilla wafer and bake 20 minutes. Remove from 
oven and place cherry on top. 
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Mrs. Dolores Powell 
Similar Recipe: Jeanne R. Cullen 


CHEESECAKE 


Beat: 

1 (8 oz. & 3 oz.) pkg. cream Vi c. sugar 

cheese Vi tsp. vanilla 

2 eggs lemon juice to taste 

Pour into graham cracker crust. Bake 20-30 minutes at 350°. 

Edie Messick & Louise Marvel 


CHEESECAKE 

2 (8 oz.) pkgs. cream cheese 1 tsp. vanilla 

3 eggs Va tsp. almond extract 

Vi c. sugar 

Beat sugar and cream cheese together then add eggs one at a time then 
add vanilla and almond extract. Put in graham cracker pie crust. Bake at 
350° for 30 minutes. 

Rebecca Williams 


CHEESECAKE 


Crust 

1 Vi c. graham cracker crumbs 
Vi c. sugar 
soft butter 

Cake 

P/a c. sugar 3 /4 C. sour cream 

7 eggs y* tsp. salt 

3 Tbsp. flour 5 (8 oz.) pkgs. cream cheese 

grated rind of 1 lemon & 

Vi orange 

Crust: 1 Vi c. graham cracker crumbs, Vi c. sugar, enough soft butter to 
hold together. Press firmly into largest spring form pan. 

Cake: Let all ingredients except sour cream reach room temperature. 
Beat cream cheese until fluffy. Mix flour, sugar and salt; gradually blend 
into cream cheese being sure to keep the mixture a smooth texture. Add 
grated rinds. Beat in eggs one at a time, beating well after each addition. 
Stir in Va c. sour cream at a time until all sour cream is used. Pour into 
crust. Bake in 475° oven for 15 minutes. Reduce heat to 200°, bake 
Wa hours longer. Turn off heat and allow to cool in oven. When cool 
remove spring form pan. Garnish with any fruit pie filling. 

Brenda J. Arnsparger 
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IT’S A SNAP CHEESECAKE 

1 envelope Knox unflavored 2 (8 oz.) pkgs. cream cheese, 
t gelatine softened 

Vi c. sugar 1 tsp. vanilla extract (optional) 

c. boiling water 9 inch graham cracker crust 

In large bowl mix gelatine and sugar, add boiling water and stir until 
gelatine is completely dissolved. With electric mixer beat in cream cheese 
and vanilla until smooth. Pour into prepared crust, chill until firm, about 
2 hours. Top, if desired, with fresh or canned fruit. Makes about 
8 servings. 

Mrs. Sadie Bennett 


LEMONADE CHEESECAKE 

Tastes like old time cheesecake but only uses 3 oz. of cream cheese. 

1 pkg. white cake mix 14 t sp . mace 

(2 layer size) 3 e ggs 

1 c. dairy sour cream 6 oz. can lemonade mix 

3 oz. cream cheese, softened (thawed) 

Mix all ingredients, beat 3 minutes. Pour into 2 small tube pans or three 
8 inch layer pans, greased and floured. Bake at 350° for 35-40 minutes 
cool in pan 10 minutes. Turn out top side up and when cold spread follow- 
ing topping and store in refrigerator Vi to 1 hour before serving. 

Topping: 

1 c. sour cream 

y* c. 4X (powdered) sugar 

Mix well. Fresh strawberries or canned cherry pie filling can be used to 
decorate top it desired. 

Peyton Zieger 


MINI CHEESECAKES 


2 (8 oz.) pkgs. cream cheese 
V* c . sugar 
2 eggs, beaten 
1 Tbsp. lemon juice 


1 tsp. vanilla 
12-16 vanilla wafers 
cherry pie filling 


Line muffin tins with cupcake liners. Put 1 vanilla wafer in each 
Combine rest of ingredients (except pie filling) mix well. Spoon mixture in 
tins. Bake at 350° for 20 minutes. Let cool. Remove from pan. Place a 
spoonful of cherry pie filling on each cheesecake. 


Winnie Higgins 

Betty Derickson, Debbie Geckle & Greg Wilkins 
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SWINGIN’ CHEESECAKE 


Preheat oven to 325°. 

Vi box vanilla wafers (1 small box) 

Va lb. butter 

5 (8 oz.) pkgs. Philadelphia 7 large eggs 
cream cheese 1 Vi tsp. vanilla 

lYs c. sugar Vi tsp. salt 

2 (10 oz.) pkgs. frozen strawberries 
l 1 2 * 4 /3 Tbsp. (1 Tbsp. plus 2 tsp.) cornstarch 
1 Tbsp. lemon juice 

Crumble vanilla wafers until very fine, combine with softened butter 
and press mixture firmly into bottom of tube (spring form) pan. Then 
grease sides of pan generously. 

Combine softened cheese, eggs, sugar, vanilla and salt in large bowl. 
Use electric mixer, first a low speed, then to high speed. Mix very well until 
batter is completely smooth. Pour mixture into pan and bake for one 
hour. Allow cake to stand one hour before removing from pan. 

Heat thawed berries, cornstarch and juice in saucepan until thick, let 
cool slightly, spread generously on cooled cake. Place cake in refrigerator 
until ready to serve. 

This is well worth making. 

Kitty Sparks 


CHERRY PUDDING CAKE 


1 c. all purpose flour 

1 tsp. baking powder 

Va tsp. salt 
Vi c. sugar 

4 Tbsp. shortening 
Vi c. milk 


Vi tsp. vanilla 
2 c. sour pitted cherries 
(about 1 lb. can) 

1 c. hot cherry juice 
Vi c. sugar 


Grease an 8 x 8 x 2 inch pan. Sift flour and add all of the ingredients 
except cherries, juice and the last Vi c. sugar. Beat vigorously with spoon 
until smooth. Pour batter into pan. Drain cherries reserving liquid. Spread 
cherries over batter and sprinkle with the Vi c. sugar. Heat cherry juice 
and pour over cherries and sugar. Bake in 375° oven for 40-45 minutes. 
Serve warm. 

Note: Add enough water to make 1 cup cherry juice. 

Virginia Pruitt 
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GEORGE WASHINGTON’S 
CHOCOLATE CHERRY CAKE 


2 c. flour 1 tsp. baking soda 

V* c. sugar (do not use baking powder) 

V* c. vegetable oil 1 tsp. cinnamon 

2 eggs i/8 (or pinch) of salt 

2 tsp. vanilla 

Mix these together. Mixture will be thick. Add and stir easy (do not beat 
with mixer): 

1 (21 oz.) cherry pie filling 
1 (6 oz.) semi-sweet chocolate bits 
1 c. black walnuts 

Pour mixture into greased and floured tube pan. 

Heat oven to 350° and bake 1 hour. Ovens may vary, use a toothpick, if 
clean not wet cake is done. Cool cake before removing from pan. No icing 
is needed. 

Agnes Fleetwood 


APPLESAUCE CHOCOLATE CHIP CAKE 


Preheat oven to 350°. 
2 c. sifted flour 
1 c. sugar 
1 tsp. salt 
1 tsp. cinnamon 
Vi tsp. nutmeg 
Va tsp. cloves 


2 tsp. baking soda 
1 c. raisins 

Vi c. walnuts (pieces) 
Vi c. melted butter 
1 lb. can applesauce 
6 oz. chocolate chips 


Sift together dry ingredients. Add nuts, raisins and chocolate chips. Mix 
in melted butter and applesauce. Beat until well blended. Pour in a greased 
and floured tube pan. Bake at 350° for 50-60 minutes. Cake is done when 
tester comes out clean. Cool for 10 minutes in pan. Remove from pan and 
completely cool. Cake can be iced or use confectioner’s sugar sprinkled on 
top. Also good plain. 


Betty Wiegand 


CHOCOLATE APPLESAUCE CAKE 

2Vi c. sifted flour 1 c. margarine 

Vi tsp. baking soda 2 c. sugar 

6 oz. Nestles’ chocolate chips 4 eggs 

1 c. chocolate syrup 1 Vi c. sugar 

1 tsp. vanilla 1 c. black walnuts (optional) 

Vi tsp. almond extract 2 tsp. salt (scant) 

Melt chocolate chips in double boiler and stir in chocolate syrup, vanilla 
and almond. Set aside to cool. Melt margarine, add sugar and beat in eggs. 
Stir in cooled mixture, plus applesauce and other ingredients. Bake 1 hour 
and 35 minutes, in greased and floured 10 inch tube pan, at 325°. 

^1 Mrs. Virginia Brewington 


CHOCOLATE ZUCCHINI CAKE 


3 c. flour 

IVi tsp. baking powder 
1 tsp. soda 
1 tsp. salt 
3 c. sugar 

Bake for 1 hour at 350°. 


3 c. grated squash 

4 eggs 

3 squares unsweetened chocolate 
Wi c. oil 


Kaye Chatham & Debbie Geckle 


CHOCOLATE MAYONNAISE CAKE 

3 c. unsifted flour 1 Vi tsp. baking soda 

IVi c. sugar Wi c. mayonnaise 

l A c. cocoa l ‘/2 c. water 

2 Va tsp. baking powder 1 Vi tsp. vanilla 

Grease 2 (9 x Wi inch) layer pans; line bottom with wax paper. Sift 
together dry ingredients into large bowl. Stir in mayonnaise. Gradually stir 
in water and vanilla until smooth and blended. Pour into prepared pans. 
Bake in 350° moderate oven about 30 minutes or until cake springs back 
when touched. Cool and remove from pans. Makes 2 layers. Frost cake 
with chocolate frosting. 

Mary Ann Lee 


HERSHEY’S CHOCOLATE CAKE 


Va lb. butter or oleo 
1 c. sugar 

4 eggs (1 at a time) 

1 c. flour 


1 tsp. baking powder 
1 large can Hershey’s chocolate 
syrup 

1 tsp. vanilla 


Cream butter, add sugar, eggs (1 at a time), flour, baking powder, syrup 
and vanilla. Bake at 350° for 40-45 minutes in an 8 x 8 x 2 inch pan or 2 
layers. Ice with Betty Crocker Dark Fudge (if desired). Is very moist and 
not non-caloric. Serves 9. 

Pearl Hutchings 
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VELVETY CHOCOLATE CAKE 

Vi c. buttermilk Vi c. butter 

1 tsp. soda 1 c. water 

2 c. all purpose flour 4 Tbsp. Hershey’s cocoa 

2 c. sugar 2 eggs, beaten 

V* tsp. salt Velvety Chocolate Frosting 

Combine buttermilk and soda; set aside. 

Combine flour, sugar and salt in a mixing bowl. 

Combine butter, water, and cocoa in a saucepan, bring to a boil. Pour 
in flour mixture and mix well. Cool add eggs and buttermilk mixture; mix 
well. Pour into a greased and floured 8 inch cake pan. Bake at 350° for 25 
to 30 minutes. Cool on wire rack and frost with: 

Velvety Chocolate Frosting: 

Yi c. butter 4 Tbsp. cocoa 

!4 c. plus 2 Tbsp. milk 1 (16 oz.) pkg. powdered sugar 

Combine butter, milk and cocoa in a saucepan, bring to a boil. Remove 
from heat, add powdered sugar, stirring well. Spread warm frosting on 
cake. 


Christine Smith 


COCONUT CREAM CAKE 


1 (18.5 oz.) pkg. regular white 
cake mix (not pudding type) 
1 (3‘/ 2 oz.) can flaked coconut, 
divided 
1 c. water 


2 egg whites 

1 (15 oz.) can cream of coconut 
1 (12 oz.) carton frozen whipped 
topping, thawed 


Combine cake mix, 1 c. coconut, water and egg whites; beat 2 minutes 
at highest speed on electric mixer. Reduce speed to low; beat for 1 minute. 
Pour batter into a greased and floured 13x9x2 inch baking pan. Bake at 
350° for 25 to 30 minutes or until a wooden pick inserted in center comes 
out clean. Cool cake in pan 10 minutes. 

Punch holes in top of cake with a toothpick or fork. Pour cream of 
coconut over cake while still warm. Spread whipped topping over cake. 
Sprinkle with remaining coconut. Cover and chill at least 4 hours. Cut 
cake in squares to serve. Yield 15 to 18 servings. This is a very good cake. 

Clara Wheedleton 
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COCONUT TREASURE CAKE 

All ingredients should be at room temperature. 

Combine: 

Vi c. shredded coconut 
114 c. buttermilk or sour milk 

Sift together: 

214 c. sifted all purpose flour Vi tsp. baking soda 
Wi tsp. double acting baking 1 tsp. salt 
powder 

Cream: 

1/2 c. butter (half shortening may be used) 

Add gradually: 

1 Vi c. sugar, creaming well 

Blend in: 

3 eggs, one at a time, beat 1 minute 
Add dry ingredients and coconut mixture alternately to creamed 
mixture, beginning and ending with dry ingredients. Blend thoroughly 
after each addition. With electric mixer use low speed. 

Blend in: 

1 Vi tsp. vanilla 

Pour into 2 well greased and lightly floured 9 inch round layer pans. 
Bake at 375° for 25 to 30 minutes. 

Fluffy White Frosting: 

Combine, except vanilla: 

2 egg whites 14 tsp. salt 

3 / 4 c. sugar 1 tsp. vanilla 

1/3 c. light corn syrup 14 tsp. cream of tartar 

2 Tbsp. water 

Cook over rapidly boiling water, beating with rotary beater or electric 
mixer until mixture stands in peaks. Remove from heat, add the vanilla. 
Beat until thick enough to spread. Sprinkle between the layers and the 
outside of the cake generously with coconut. 

Nancy Haddock 


COCONUT POUND CAKE 


3 c. flour 
3 c. sugar 
2 sticks margarine 
Vi c. Crisco 
5 eggs 


Vi tsp. baking powder 
Vi tsp. salt 
1 c. milk 
1 tsp. vanilla 
1 c. coconut 


Cream margarine and Crisco. Add sugar, eggs, flour, baking powder, 
salt, vanilla, coconut and milk little at a time. Bake at 325° for 80 minutes 
in 10 inch greased and floured tube pan. Set 15 minutes before turning out 


of pan. 


Mary Elliott 
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COCONUT POUND CAKE 


1 c. butter 
Vi c. shortening 
3 c. sugar 
6 eggs 
3 c. flour 


1 tsp. baking powder 
1 tsp. salt 
1 large can milk 
1 Tbsp. lemon juice 
1 small can flaked coconut 


b “‘ t "’ shortenin « and sugar until fluffy. Add eggs one at a time. 

St n rt >n Ve ” 200 i urn oven t0 325 °- Bake in greased tube pan for 1 hour 
and 20 minutes. Do not open oven door at this time till done. 

Norma Lee Elliott 


FRESH COCONUT CAKE 

This cake has a lemon filling between the layers. 


Holiday Coconut Cake: 

Vi c. shortening 

Vi c. butter 

1 3 A c. sugar 

3 c. cake flour 

3 Vi tsp. baking powder 

V* tsp. salt 

Lemon Filling: 

1 c. plus 2 Tbsp. sugar 
Va c. cornstarch 

1 c. plus 2 Tbsp. water 

2 egg yolks, slightly beaten 


1 Vi c. milk 

2 tsp. vanilla 
4 egg whites 

Lemon Filling (recipe follows) 
Fluffy Frosting (recipe follows) 
freshly grated coconut 

2 Tbsp. butter 

3 Tbsp. lemon juice 

1 Tbsp. grated lemon rind 


Combine sugar and cornstarch, gradually stir in water. Cook over 
TminuTe Stimng COnstantIy ’ until mixture Melons and boils, boil 

Slowly stir a small amount of the hot mixture into egg yolks, add to hot 
mixture in saucepan, boil 1 minute longer, stirring constantly. 

i^m^° Ve fTOn l and i continue stirring until smooth. Stir in butter 
lemon juice and rind; cool. Yields about 2 cups. 

Fluffy Frosting: 

1 c. sugar y 4 tsp cream tartar 

/j c. water i/ 2 tsp a i monc j extract 

Combine sugar, water and cream of tartar in a heavy saucepan. Cook 
over low heat without stirring until syrup spins a 6 to 8 inch thread 
Beat egg whites until soft peaks form, continue to beat egg whites and 

for'on^layercake!* 5 m ' XtUre ' Add navorings and beat weM - YieIds en °ugh 
Cover outer layer of cake with freshly grated coconut. 


Mrs. Wallace N. Spring 
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HOT MILK COCONUT CAKE (BLUE RIBBON) 


Make a three layer cake. 

6 eggs (use 3 egg whites 
for icing) 

2 cans coconut 

3 tsp. baking powder 
1 stick butter 


3 c. flour 
3 c. sugar 
1 tsp. salt 
Wi c. milk 
1 tsp. vanilla 


Put milk and butter in saucepan on stove and heat over low heat while 
mixing other ingredients. 

Mix or beat eggs. Add sugar and beat after each cup; add salt. Add 1 c. 
flour and 1 tsp. baking powder - beat after each cup of flour and baking 
powder until you use all. Mix well. If beater can’t take it, mix by hand 
with a spoon. Add the heated milk and butter in four times with mixer; 
add vanilla. Bake in three 9 inch cake pans at 350° for 25-30 minutes. 


Cooked Icing: 

Beat 3 eggs whites, 1 Vi c. sugar, 5 Tbsp. white syrup and 5 Tbsp. cold 
water. Mix all ingredients together and then cook for 7 minutes in a pan 
over hot water. Add a few drops of vanilla. Beat a little while after 
removing from hot water. 

Spread coconut between layers and on top of cake. 

Ina Dennis 


Similar Recipes: 

Helen Bozman, Lottie Jones & Ruth Welch 


MARY OWENS COCONUT CAKE 


3 c. Gold Medal flour 1 stick butter 

2 c. sugar 1 stick margarine 

1 c ‘ milk 2 tsp. French’s vanilla 

4 unbeaten eggs 

2 tsp. double acting baking 
powder 

Cream butter and margarine, add sugar and cream well. Blend in eggs, 
beat well after each. Add dry ingredients alternately beginning and ending 
with dry ingredients, blend well after each addition. 

Seven Minute Icing: 

2 c. sugar 2 egg whites 

5 Tbsp. water V4 tsp. cream of tartar 

Beat well and cook over boiling water, beat while cooking. Ice cake and 
sprinkle with coconut. 

Mary Owens 
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CHOCOLATE CRUNCH COFFEE CAKE 


1 c. brown sugar 
1/2 c. shortening 

1 tsp. vanilla 

2 c. flour 


2 eggs 

1 tsp. soda 
1 c. buttermilk 

3 small Butterfinger candy bars 


Mix shortening, sugar, vanilla and flour until crumbly. Take out Vi c. 
and save for topping. To remaining mixture add eggs, combined soda and 
buttermilk. Mix well, pour into a well greased and floured 9x13 inch pan. 
Crush candy bar, add to remaining mixture and sprinkle over batter. Bake 
for 30 minutes in a 350° oven. 


Estelle Nichols 


MEXICAN COFFEE CAKE 

2 c. crumbs (cookie, 3 A c. margarine 

cereal, etc.) 1 Va tsp. cinnamon or less 

3 A c. sugar 

Warm margarine in sheet cake pan and mix all together. 

1 pkg. yellow cake mix Vi c. oil 

1 c. water 3 eggs 

Mix all in bowl. 

Pour Vi mixture in pan, then Vi crumbs, then rest of mixture and top 
with crumbs. Bake in 350° oven about 45 minutes. 

Debbie Geckle 


OVERNIGHT COFFEE CAKE 


3 A c. butter or margarine, 
softened 

1 c. sugar 

2 eggs 

1 (8 oz.) carton commercial sour 
cream 

2 c. all purpose flour 
1 tsp. baking powder 


1 tsp. baking powder 
1 tsp. soda 
Vi tsp. salt 

1 tsp. ground nutmeg 

3 A c. firmly packed brown sugar 

Vi c. chopped walnuts (black) 

1 tsp. cinnamon 


Combine butter and sugar; cream until light and fluffy. Add eggs and 
sour cream, mixing well. Combine next 5 ingredients; add to batter and 
mix well. Pour batter into a greased and floured 13x9x2 inch baking 
pan. 

Combine brown sugar, walnuts and cinnamon. Mix well and sprinkle 
evenly over batter. Cover and chill overnight. Uncover and bake at 350° 
for 35-40 minutes or until cake tests done. 
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Party Line Listener 


RAISIN COFFEECAKE - ALL-AMERICAN FAVORITE 


Va c. milk 
Vi c. sugar 
1 tsp. salt 

X A c. butter or margarine 
Va c. warm water 
1 pkg. active dry yeast 


1 egg 

4 c. (approx.) unsifted regular 
flour 

Vi c. chopped raisins 
Raisin Nut Filling 
Confectioners’ Sugar Frosting 


Grease two 8 inch round layer-cake pans. 

In a small saucepan, over low heat, scald milk; off heat stir in sugar, salt 
and butter; cool to lukewarm. 

Into large warm bowl, pour the warm water; stir in yeast until dissolved. 
Add lukewarm milk mixture, the egg and 2 cups of the flour. Beat until 
smooth. Stir in the chopped raisins and enough additional flour to form a 
soft dough. Turn out onto lightly floured surface and knead until smooth 
and elastic - about 8 to 10 minutes. 

Cover; let rise in warm draftfree place until doubled in bulk - about 1 Vi 
hours. Punch down dough and turn out onto lightly floured surface. Roll 
out to a 25 by 14 inch rectangle. Cut dough in half lengthwise to make two 
pieces each 25 by 7 inches. Spread each piece with Raisin Nut Filling but 
not right up to sides - including cut edge. Starting from long sides roll each 
up as for jelly roll; pinch seams to seal. Coil each roll up in a small shape 
and place seam side down, in prepared pans. Press dough gently to flatten 
and fit pans. Cover; let rise in warm, draftfree place until doubled in bulk 
- about 1 hour. Bake in a slow (325°) oven 40 to 45 minutes or until well 
browned on top and underside. Remove from pans and cool on wire 
racks. While warm, frost with Confectioners’ Sugar Frosting. 

Raisin Nut Filling: 

1 c. finely chopped walnuts 1 egg 

Vi c. chopped raisins 3 Tbsp. butter or margarine, 

1-3 c. firmly packed dark softened 

brown sugar 

Into mixing bowl turn the walnuts, raisins, brown sugar, unbeaten egg 
and soft butter. With a spoon, stir together until thoroughly blended. Use 
as directed in Raisin Coffeecake recipe. 

Lucretia Harris 
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SOUR CREAM WALNUT COFFEE CAKE 


V* c. butter 
Wi c. sugar 
3 eggs 

2 tsp. vanilla 

3 c. all purpose flour 

1 Vi tsp. baking powder 
1 Vi tsp. soda 
Vi tsp. salt 


1 pt. commerical sour cream 

3 /4 c. firmly packed light brown 
sugar 

2 tsp. ground cinnamon 

1 c. coarsely chopped nuts, 
pecans or walnuts 
powdered sugar glaze 


Combine butter and sugar, creaming until light and fluffy. Add eggs 
one at a time, beating well after each addition, stir in vanilla. Combine 
flour, baking powder, soda and salt, add to creamed mixture alternately 
with sour cream. Mix well after each addition. Combine brown sugar, 
cinnamon and walnuts, mixing well. Spoon about l A of batter into a 
greased and floured 10 inch tube pan or Bundt pan - sprinkle with X A of 
nuts mixture, repeat layers twice. Bake at 350° for 1 hour or until done. 
Let stand 5 minutes before removing from pan. Place on serving dish and 
drizzle with glaze. 

Powdered Sugar Glaze: 

1 Vi c. powdered sugar 

2 Tbsp. water 

Vi tsp. vanilla 

Combine all ingredients, mixing well. 

Mrs. Louella H. Spring 


PEPSI COLA OR COCA COLA CAKE 


2 c. unsifted flour 
2 c. sugar 
2 Tbsp. cocoa 
1 tsp. soda 
1 tsp. salt 
1 c. oleo 


1 c. Pepsi Cola 

1 tsp. vanilla 

2 eggs 

Vi c. buttermilk or sour milk 
1 Vi c. miniature marshmallows 


Combine flour, sugar, cocoa, salt and soda together in a large bowl 
and set aside. Bring margarine and cola to a full boil, remove and pour 
over dry ingredients. Add buttermilk, eggs, marshmallows, and vanilla, 
mixing well together. The batter will be very thin and mallows floating on 
top. Bake in a large 13x9x2 inch pan, greased and lightly dusted with 
cocoa, at 350° for 45 to 60 minutes or until cake springs back when 
touched and frost with the following frosting: 

Frosting: 

About 5 minutes before cake is due to be out of oven, mix together the 
following ingredients and bring to a full boil: Vi c. margarine or butter, 
2 Tbsp. cocoa, 6 Tbsp. Pepsi cola and add 1 box confectioner’s sugar, 1 c. 
chopped pecans, 1 Tbsp. vanilla, mixing well. Then pour over hot cake. 
(You may use Royal Crown or Coca Cola instead of Pepsi Cola.) 

Mildred Sadler & Rebecca Williams 
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COCA COLA CAKE ICING 


1 stick margarine 
6 Tbsp. coke 
3 Tbsp. cocoa 

Boil, add 2 c. 10X sugar and 1 c 
cool. 


1 Tbsp. vanilla 

2 c. 10X sugar 
1 c. pecans 

pecans. Pour over hot cake and let 
Rebecca Williams 


7 UP CAKE 

Wi c. margarine or butter 2 Tbsp. lemon extract 

3 c. sugar (or any other) 

5 eggs V* c. 7Up 

3 c. unsifted flour 

Grease and flour tube pan. Bake at 325° for Wi hours. 

Mrs. Georgia L. Cannon 
Similar Recipe: Bernice Baine 


7 UP CAKE 

1 box lemon cake mix 
1 pkg. lemon pudding mix 
(instant) 

Use directions on cake box for cooking. 


Icing: 

1 large can crushed pineapple 

2 sticks butter 
Wi c. sugar 

Cook on low heat until thick. 


Glaze for 7Up Cake: 

Wi c. 10X sugar (sifted) 
3 Tbsp. water 
1 tsp. vanilla 


3 eggs 

X A c. Wesson oil 
10 oz. bottle 7Up 


2 c. coconut 
2 Tbsp. cornstarch 


Kathie Webster 
Beverly Bromley 


Beverly Bromley 


COLD OVEN CAKE 

Cream 2 sticks margarine and !4 c. Crisco. Add 3 c. sugar gradually 
1 Vi c. cake flour, Vi c. milk. Blend well, add 4 eggs, one at a time, 1 Vi c. 
cake flour, Vi c. milk, Vi tsp. salt, 1 tsp. vanilla. Put batter into large tube 
pan and put in a cold oven. Bake at 325° for 1 hour. After 1 hour reset 
temperature to 350° and bake Vi hour longer. 

Virginia Phoebus 
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CREME DE COCOA CAKE 

Vi c. chopped nuts 4 eggs 

1 chocolate cake mix Vi c. creme de cocoa 

1 small pkg. instant chocolate Vi c. vegetable oil 
pudding Vi c. water 

Scatter Vi c. chopped nuts in greased Bundt/tube pan. Blend until 
creamy the remaining ingredients. Pour into greased Bundt or tube pan. 
Bake in 325° oven for 45-60 minutes until toothpick inserted in cake comes 
out clean. 

While cake bakes prepare topping. 

Topping: 

Va stick butter or margarine Va c. creme de cocoa 

Va c. water 1 c. sugar 

Mix and cook 4 minutes. Remove cake when done - cool 2 minutes and 
pour topping over cake and continue cooling in pan. May sprinkle with 
confectioner’s sugar. 

Rose Pitroski 


CRISCO CAKE 

2Vi c. sifted flour 
136 c. sugar 
1 tsp. salt 
36 c. Crisco 
3 eggs, beaten 

First add 136 c. sugar, cream together 36 c. Crisco. Add beaten eggs, 
Va c. milk. Then add dry ingredients. Then Vi c. milk, salt and vanilla. 
You may add nuts. Bake in oblong pan or 3 round pans at 350°. 

Mary Butler 


Va c. milk 

3'/ 2 tsp. baking powder 
Vi c. milk 
1 tsp. vanilla 


CRUMB CAKE 

3 c. flour 

3 tsp. baking powder 

2 c. sugar 
1 tsp. salt 

Mix as for pie crust, set aside small cup of this mixure, plus 1 tsp. 
cinnamon (this is for topping). 

Now, to rest of mixture, add: 

1 c. milk 

3 eggs (one at a time) 

Mix well. Pour into greased pan, put your cinnamon crumb topping 
over cake and bake at 350° for 35 minutes. 


Vi cup lard or butter 
or 1 c. Crisco 
1 tsp. cinnamon 
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Mrs. Eh a Ewing 


BLACK BOTTOM CUPCAKES 


1/8 tsp. salt 
1 c. chocolate chips 


Bowl one: 

1 (8 oz.) pkg. cream cheese 
1 egg 
Vi c. sugar 

Cream the cheese and egg, add salt and sugar. Cream again and add 
chips. 


Bowl two: 

Wi c. flour 
1 c. sugar 
Va c. cocoa 
Vi tsp. baking soda 
1 tsp. vinegar 


Vi tsp. salt 
1 c. water 
1 tsp. vanilla 
Vi c. cooking oil 


Mix all the above well. Grease or use baking liners in muffin tins. Fill 
the cups Vi full out of bowl two and then 1 heaping tablespoon from 
bowl one. Bake in 350° oven for 20 or 25 minutes. 

Mrs. Norman Bergeron 


FUDGE MUFFINS 

4 squares semi-sweet chocolate 4 eggs 
2 sticks margarine 1 tsp. vanilla 

IVa c. sugar Vi - 1 c. nuts 

1 c. flour 

Melt chocolate and margarine over low heat. Mix sugar and flour (not 
sifted), add one egg at a time and stir just to mix. Add chocolate mixture 
and vanilla, mix then add nuts. Pour into cupcake papers. Bake at 325° for 
25 minutes. Makes 24. 

Carolyn Brown 


GRAHAM 

Vi c. butter (cream well) 

1 c. sugar 

2 well beaten eggs 

32 crushed graham crackers 
(16 double) 

Bake 15 minutes at 400°. Boil sau 
cakes. 


CUPCAKES 

1 Tbsp. vanilla 

1 c. milk 

2 tsp. baking powder 
1 c. chopped nuts 

e until thick and pour over warm cup- 


icing: 

1 c. sugar 

1 c. crushed pineapple 
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Dorothy Perry 


NUTTY TOFFEE CUPS 

2 sticks oleo (or 1 cup) 

2 (3 oz.) pkgs. cream cheese 
2 c. sifted flour 


Form into ball, divide in half. Divide halves equally into small muffin 
cups, press with fingers into cups. 

Filling: 

2 eggs (break with fork) 

1 tsp. vanilla 

1 Vi c. brown sugar, firmly 
packed 

Put 1 teaspoon filling in each cup. Sprinkle nuts on top. Bake 30 or 
35 minutes at 350°. Use small muffin tins. 


3 Tbsp. melted oleo 
Va c. chopped walnuts (black), or 
pecans (save some nuts for 
top) 


Hilda E. Smith 


SCOTT’S BARS 

This recipe came from a 10-year-old boy who lives in Bonnets Mill, 
Missouri. I changed the ingredients some, but the idea was his so I call it 
Scott’s Bars. It’s a recipe which can be made in either microwave or 
regular oven and has some “good for you’’ ingredients - oats and peanut 
butter. 

21/3 c. quick oats 
Vi c. brown sugar 
1/8 tsp. salt 

Vi tsp. almond extract 
Vi c. margarine, softened 

Combine oats, brown sugar and salt. Add margarine, syrup and almond 
extract and stir to blend well. Spread mixture in well-greased 8 inch square 
pan. Bake at 350° for 10-15 minutes, or 4 minutes in microwave oven, in 
non-metal pan. Let cool. Meanwhile melt chips and peanut butter and stir 
together well (in microwave oven takes about 1 minute). Spread over 
baked layer, refrigerate, but cut in bars before completely hardened. 

Peyton Zieger 


Va c. white corn syrup 
Vi c. chocolate chips 
Va c. peanut butter, chunky 
or creamy 
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TOFFEE TOPPED FUDGE BARS 

1 pkg. yellow cake mix 3 Tbsp. butterscotch bits 

(2 layer) 2 Tbsp. flour 

1 pkg. chocolate pudding mix 5 Tbsp. brown sugar 
(not instant) Vi c. chopped pecans 

VA c. milk 3 Tbsp. chocolate bits 

1 stick margarine, melted 

Remove 3 /4 c. dry cake mix from box, put in small bowl, add brown 
sugar, flour and nuts. Stir until well mixed, set aside. Make pudding with 
l 3 /4 c. according to package directions. After it has come to a boil remove 
from heat, add rest of dry cake mix in box and beat at medium speed on 
hand mixer until well blended. Pour into greased and floured pan 15x10. 
Sprinkle reserved brown sugar, nuts, and cake mix evenly over top. Spoon 
on melted margarine covering as much as possible. Sprinkle chocolate and 
butterscotch bits over top, bake at 350° for 30 minutes. Cut in bars when 
cool. 

Peyton Zieger 


TOFFEE TOPPED HARVEST BARS 


This variation has mincemeat, apple butter and sweet potatoes in it for a 
delicious spicy flavor and moistness. 


1 pkg. yellow cake mix 
(2 layer) 

Vi c. chopped pecans 
5 Tbsp. brown sugar 

2 Tbsp. flour 
2 c. milk 

1 pkg. vanilla pudding mix 
(not instant) 

1 c. cooked mashed sweet 


1 stick margarine, melted 
3 Tbsp. apple butter 
Vi tsp. rum flavoring 
Va tsp. salt 

X A c. butterscotch bits 
Vi pkg. dry mincemeat or 
Va c. regular 


potatoes 

Remove 3 /4 c dry cake mix from box and mix in small bowl with nuts, 
brown sugar and flour. Set aside. Make pudding with milk according to 
package directions; after it comes to a boil remove from heat, add 
potatoes, mincemeat, apple butter, rum flavoring, and salt. Beat until we 
mixed add rest of cake mix in box, beat at medium speed of hand mixer 
until blended. Pour into greased and floured pan (15 x 10), sprinkle reserv- 
ed brown sugar, nuts and cake mix mixture evenly over top. Spoon on 
melted margarine covering as much as possible. Sprinkle butterscotch bi s 
over top. Bake for 30 minutes at 350°. Cut in bars when cool. Can be 

frozen. 

Peyton Zieger 
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DUMP CAKE 


1 can crushed pineapple 1 box cake mix 

1 can cherry pie filling 1 stick margarine 

(or any other pie filling) Vi c. nuts or coconut 

Preheat oven to 350°. In a 9 x 13 inch pan, layer pineapple and pie 
filling. Sprinkle dry cake mix over that. Melt margarine and drizzle over 
cake mix. Do not stir. Bake at 350° for 55 minutes. Sprinkle nuts on top 
of all. Very simple and good. It looks like cobbler more than cake. 

Mrs. Elton Phillips 
Lola Bozman & Mrs. Mary Annie Buhner 


EGGNOG CAKE 


Leftover eggnog? Make this cake. It’s good anytime and has an 
intriguing flavor. 

1 pkg. cake mix (2 layer) 1 c. eggnog, canned or fresh 

1 tsp. nutmeg 2 A c. canned apricots or peaches 

X A c. oil well drained & mashed 

1 (3 3 /4 oz.) pkg. instant vanilla 2 Tbsp. sugar 
pudding mix 2 tsp. rum extract 

4 eggs 2 tsp. brandy extract 

Two-thirds cup well drained, mashed, canned apricots or peaches mixed 
with 2 Tbsp. sugar and 2 tsp. each rum and brandy extract. Blend all 
above ingredients at low speed for 1 minute, then at medium or high for 
4 minutes. Pour into greased and floured tube or Bundt pan, bake at 350° 
for 50 minutes, cool in pan 10-15 minutes. Remove to rack and glaze with 
the following: 

1 c. confectioner’s sugar 1 tsp. each rum and 

1 Tbsp. eggnog brandy extract 

1 Tbsp. juice from fruit 

Peyton Zieger 


EGGLESS, MILKLESS, BUTTERLESS CAKE 

In saucepan mix together: 

2 c. sugar 2 Tbsp. shortening 

2 c. raisins V 2 tsp. salt 

2 c. water 

Boil for five minutes, let cool until lukewarm. Then add: 

2 c. flour 1 tsp. soda 

1 c. nuts 1 tsp. cinnamon 

Mix well and pour in greased and floured oblong pan. Bake at 350° until 
done, approximately 30-45 minutes. 
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Mary Hipps 


FEED’EM ALL CAKE 


Yellow cake baked in extra large pan. 

2 (16 oz.) cans crushed pineapple - drained 

3 or 4 sliced bananas 

3 small boxes vanilla instant pudding whipped with 
4'A c. milk and 8 oz. pkg. cream cheese 
9 oz. container of Cool Whip 


Bake cake and cool, leave in pan and place each ingredient on cake as 
listed above. Scatter coconut on top. 


Mrs. Diane Cropper 


Similar Recipes: 

Debbie Geckle, Carolyn Morgan & Pearl Powell 


APPLESAUCE 

Vi c. spry shortening 
Va tsp. salt 
Vi tsp. cinnamon 
Vi tsp. cloves 
Vi tsp. nutmeg 
Vi tsp. allspice 
2 Tbsp. cocoa 
Wi c. sugar 


FRUIT CAKE 

2 eggs, unbeaten 
Wi tsp. soda 

2 c. sifted all purpose flour 

Va c. dates chopped 

Va c. raisins, chopped 

\Vi c. unsweetened applesauce 

Va c. nuts, chopped 


Blend spry shortening, salt, spices, cocoa. Add sugar - cream well. Add 
eggs, singly beating well after each addition. Add soda to flour and sift 3 
times. Sprinkle 2 Tbsp. flour over fruits. Add remaining flour to creamed 
mixture alternately with applesauce. Add nuts and floured fruit. Bake in 
spry shortening greased and floured 10 inch tube pan in 350° oven for 
55-60 minutes or until tester comes out clean and cake is done. 

Shirley West Smith 


CALIFORNIA FRUITY CAKE 

1 pkg. lemon cake mix 2 eggs 

i/ 3 c> 0 ii 1 (16 or 17 oz.) can fruit cocktail 

Mix all ingredients and put in sheet cake pan (14 x 10 x 2 inch) in 325° 
oven for 35 minutes. 

Debbie Geckle 
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HOLIDAY FRUIT CAKE 


Mix all the ingredients together: 

2Vi c. sifted flour 

1 tsp. baking soda 

2 eggs, lightly beaten 

1 can Eagle Brand milk 

Place in greased tube pan and cook 


1 (28 oz.) jar mincemeat with 
brandy & rum added 

2 c. nut meats 

1 lb. candied fruit 

at 350° for 1 hour or until done. 

Irene Blackiston 


FRUIT CAKE 


4 c. flour 
2 c. sugar 

1 tsp. salt 

2 tsp. cinnamon 
1 tsp. nutmeg 
Vi tsp. cloves 


1 box raisins 
1 c. nuts 

1 c. candied mixed fruit 

2 cans applesauce 
4 tsp. baking soda 

2 c. melted butter or margarine 


Two cans applesauce in saucepan. Add 4 tsp. baking soda. Add 2 cups 
melted butter or margarine. Heat oven to 325°, bake 1 hour and 
20 minutes. Bake in greased tube pan. 

Norma Lee Elliott 
Similar Recipe: Jean Tilghman 


QUICK FRUIT CAKE 

Mix 1 pkg. of spice cake mix (your choice) according to directions and 
add: 

1 pt. container chopped fruit mix 
1 c. raisins (one half of chopped dates, if preferred) 

1 c. chopped nuts 
1 container candied cherries 

Mix thoroughly and bake about 50 minutes at 350°. Decorate top with 
nuts and fruits before baking, if desired. 

Oberia Browning 


WHITE FRUIT CAKE 


1 lb. butter 
1 doz. eggs 
VA lb. sugar 
1!4 lb. flour 

1 grated coconut (which I omit) 


2 lbs. white raisins 
1 lb. shelled almonds or pecans 
1 cryst. cherries 
1 cryst. pineapple 


Cream butter, mix sugar and eggs, flour little at a time until the ingre- 
dients are well mixed. Coat the fruit well with flour then gently mix, also 
nuts must be floured. Bake in a low oven as any other fruit cake. 

Mrs. Florence Riley 
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FRUIT COCKTAIL CAKE 


IVi c. sugar 
2 eggs 

Vi c. salad oil 
2 c. flour 


Vi tsp. salt 
2 tsp. soda 

1 medium can fruit cocktail 
with juice 


Beat sugar, eggs, oil and juice together; then add flour, salt and soda. 
Beat well, then add fruit cocktail. Beat again. Pour into long pan 
sprinkled with Yi c. coconut over batter. Bake 45 minutes at 350°. 


Icing for Cake: 

1 stick margarine 
V* c. sugar 

Vi c. evaporated milk 

Boil together for 1 minute. Remove from heat, add 1 tsp. vanilla and 
i/ 2 c. coconut or nuts. Spread on cake while both are still hot. 

Mrs. Margaret Alexander 

Similar Recipes: 

Nancy Allen , Mrs. Lems Baker, Lola Bozman, Norma Lee Elliott, 
Sandra Hastings, Louise Marvel, Jenny Roth & Louise Tarr 


FRUIT COCKTAIL POUND CAKE 

1 (8 oz.) pkg. cream cheese 2!4 c. flour 
1 c> oleo U /2 tsp. baking powder 

p /2 c . sugar 1 (15 oz.) can fruit cocktail 

\Vi tsp. vanilla Vi c. walnuts, chopped 

4 eggs 

Combine first 4 ingredients, then eggs, one at a time. Add dry 
ingredients, then cocktail. Spread in two 9 x 5 pans lined with tin foil and 
greased. Bake in 325° oven for 1 hour or until done. 

Helen V. Bozman 


FUNNEL CAKES 

1 egg 1/8 tsp. salt 

3/4 c. milk 1 c. flour 

2 Tbsp. sugar shortening for deep frying 

1 tsp. baking powder confectioner’s sugar 

Beat egg with milk, gradually beat in flour, sugar, salt and baking 

powder until smooth. 0 

Holding the opening of a funnel closed with your forefinger and fill 
funnel with batter. Controlling the flow of batter with your forefinger, 
dribble the batter outward in a circle. Starting by making little swirls. 
Swirling batter outward into a circle, make 2 or 3 at a time. Fry 2 or 3 
minutes in deep fat. Drain on paper towel and sprinkle with confectioner s 

sugar. Helen V. Bozman 
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GRAHAM CRACKER CAKE 

Stir and mix well and boil one minute: 

2 c. sugar 
2 sticks margarine 
1 c. Carnation milk 
1 egg 

Keep on low heat after cooked. 

Mix with pudding mixture: 

1 c. coconut 
1 c. pecans 

1 c. crushed graham crackers 

Line bottom of pan with graham crackers. Pour pudding over crackers. 
Fill container, alternating crackers and pudding. A 9 x 13 inch pan is 
good. 

Icmg : 

Mix some margarine with 1 c. powdered sugar and milk until ab e to 
spread over cake. 

Oberia Browning 


GINGERBREAD 


Preheat oven to 350°. 

Melt in heavy pan and let cool: 

Vi c. butter 
Beat together well: 

Vi c. sugar 
1 beaten egg 
Sift: 

2Vi c. sifted all purpose flour 
Wi tsp. soda 

1 tsp. each ginger & cinnamon 
Vi tsp. salt 
Combine: 

Vi c. light molasses 
Vi c. honey 
1 c. hot water 


Add the sifted and liquid ingredients alternating to the bulter mixture 
until blended. Bake in a greased 9x9x2 inch pan about 1 hour. 

May add nuts, raisins, etc. 

Sharon Byrd 
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MY BEST GINGERBREAD 


1 c. sugar 1 tsp. cinnamon 

Vi c. butter & shortening, mixed 1 tsp. ginger 
1 egg Vi tsp. cloves 

1 c. molasses Vi tsp. salt 

2Vi c. flour 1 c. hot water 

1 Vi tsp. baking soda 

Cream sugar and shortening, add beaten egg, molasses and dry ingre- 
dients, mix. Add hot water; beat well. Bake at 350° for 30-35 minutes. 

Esther McCann 


GINGERSNAP CAKE 

2Va c. flour 

Vi tsp. mace or nutmeg 

V* c. firmly packed brown sugar 

Va tsp. cloves 

1 tsp. baking powder 

Va c. light molasses 

Vi tsp. soda 

Vz c. cooking oil 

Vi tsp. salt 

Va c. water 

2 tsp. cinnamon 

2 eggs 

1 tsp. ginger 



In a large bowl combine flour, brown sugar, baking powder, soda, salt 
and spices. Blend in molasses, oil, water and eggs. Blend and beat well. 
Pour batter in a greased 12 cup Bundt pan. (Note: When you grease the 
pan be sure to use solid shortening and flour good or sprinkle good with 
sugar.) Bake at 325° for 50 to 60 minutes. Cake is done when pick comes 
out clean. Cool for 30 minutes. 

Topping: 

Vi c. butter or margarine 
1 c. firmly packed brown sugar 
l A c. water 

Prepare topping by melting butter and stirring in sugar and water. Let 
come just to a boil. Prick holes in cake. Pour topping onto cake, try to 
use all of the mixture for a moist cake. 

Clara Wheedleton 
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HUMMINGBIRD CAKE 


3 c. all purpose flour, sifted 1 Vi c. salad oil 

2 c. sugar (white) 1 (8 oz.) can crushed pineapple, 

1 tsp. salt undrained 

1 tsp. soda 2 c. chopped pecans or walnuts, 

1 tsp. ground cinnamon divided 

3 eggs, beaten 2 c. chopped bananas 

Wi tsp. vanilla extract 

Combine dry ingredients in a large mixing bowl. Add eggs and salad oil, 
stirring until dry ingredients are moistened. (Do not beat.) Stir in vanilla, 
pineapple, 1 c. nuts, and bananas. Spoon batter into 3 well greased and 
floured 9 inch cake pans. Bake at 350° for 25 to 30 minutes or until cake is 
done. Cool in pan for 10 minutes. Remove from pan and cool, then frost. 

Cream Cheese Frosting: 

2 (8 oz.) pkgs. cream cheese, softened 

1 c. butter or margarine, softened 

2 (16 oz.) pkgs. powdered sugar 

2 tsp. vanilla extract 

Combine cream cheese and butter. Cream until smooth. Add powdered 
sugar, beating until light and fluffy. Stir in vanilla. One cup of nuts is 
supposed to go on top of icing. 

This cake can be baked in a sheet cake pan 13x9x2 inch. Use only half 
of the frosting for the sheet cake. 

Clara Wheedleton 


JEWISH CAKE 

Boil IVi c. water and 1 c. raisins about 5 minutes. Add Wi tsp. baking 
soda - allow to cool. 


Mix in a large bowl: 

2 c. sugar 

3 c. flour 
Vi tsp. salt 

Stir in raisin mixture, add: 

1 c. Wesson oil 
1 tsp. vanilla 
3 eggs, alternately 
1 c. nut meats 


Bake in greased and floured tube pan in 325° to 350° oven for about an 
hour. 


Mary Mitchell 
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KRAZY CAKE 


3 c. flour 1 tsp. vanilla 

1/3 c. cocoa 2 Tbsp. vinegar 

2 tsp. baking soda c. salad oil 

1 tsp. salt 2 c. hot water 

2 c. sugar 

Mix first 4 ingredients into 9x13 inch pan. Mix with “fork”. Blend in 
sugar - mix with fork. Make 3 separate holes in mixture. Pour vanilla in 
one hole, vinegar in another hole, and oil in last hole. Pour hot water over 
all. Blend well with fork. Bake 30 to 40 minutes at 350°. 

This cake is to be mixed with a fork. No bowl needed - just mix in your 
pan. This is a low cholesterol cake. 

Icing For Krazy Cake: 

1 c. milk 

3 Tbsp. flour 
Vi tsp. salt 

Cook on top of stove until slightly thick. Cool. Add: 

Vi c. Crisco shortening 
6 tsp. vanilla 
1 c. sugar 

Beat at high speed until fluffy. Icing will be like whipped cream. Spread 
on cooled cake. 

Kathy Griffith 

Similar Recipe (“Wacky Cake”): Vickie Taylor Tregoe 


STIR CRAZY CAKE 


2Vi c. all purpose flour 2 Tbsp. vinegar 

1 Vi c. sugar 1 Tbsp. vanilla 

Vi c. cocoa 2 c. cold coffee (or cold water) 

2 tsp. soda */4 c. sugar 

Vi tsp. salt Vi tsp. cinnamon 

2 /3 c. cooking oil 

Put flour, 1 Vi c. sugar, cocoa, soda, and salt into an ungreased 13 x 9 x 
2 inch metal baking pan. Stir with a fork to mix, form 3 wells in flour 
mixture. Pour oil into one well, vinegar in one and vanilla in one. Pour 
cold coffee over all ingredients and stir with fork until well mixed. Do not 
beat. Combine remaining sugar and cinnamon, sprinkle over batter. Bake 
in 350° oven for 35-40 minutes. 

Linda Lewis 
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LEMONADE CAKE 


1 c. sugar grated rind of 1 orange 

1 c. butter or margarine 1 tsp. vanilla 

4 eggs 2 Vi c. sifted flour 

1 c. sour milk 1 Vi tsp. baking powder 

Vi tsp. soda pinch of salt 

1 c. walnuts 

Mix butter and sugar, add eggs 1 at a time. Sift dry ingredients, add to 
butter mixture. Add nuts and grated orange rind and vanilla. Bake in tube 
pan about 45 minutes, in moderate oven, 350°. Remove from pan and 
while still hot, pour over the cake, one teaspoon at a time, a mixture of 
Va c. powdered sugar, juice of one large orange and one large lemon. 

This is my mother’s prize winning recipe which was published in the 
Cleveland Plain Dealer 52 years ago. This is a delicious cake. 

Mrs. War Cassel 


LITTLE HELEN’S DELUXE MILK CAKE 


Heat oven to 325°, grease and flour Bundt Pan. 


2 c. self-rising flour 
2 c. sugar 

2 tsp. baking powder 
i/8 tsp. salt 

1 (31/2 oz.) box instant lemon 
pudding mix 


4 eggs 

1 c. warm milk 
Yi c. Crisco oil 
1 tsp. lemon extract 


Blend flour, baking powder, salt and pudding mix in a large bowl. Beat 
eggs well, add sugar, beat well in small bowl. Warm milk, add lemon 
extract and Crisco oil to milk. Add egg mix, and milk mix to flour, beat 
well, 3 minutes. Pour into well greased and floured Bundt pan. Bake 
1 hour, test for spring back at light touch. Cool 25 minutes in pan on rack. 
Invert onto cooling rack, cool completely. 


Glaze: 

2 c. powdered sugar 2 tsp. lemon extract 

2 Tbsp. milk 2 tsp. Crisco oil 

Mix all ingredients. Add milk to soften, sugar to stiffen, beat well. 
Drizzle over completely cool cake. 

This is a very moist cake, and will stay moist and fresh up to a week, it 
covered. 

Little Helen 

Similar Recipes (“Hot Milk Cake”): 

Elva Ewing & Christine Klaverweiden 
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MISSISSIPPI MUD CAKE 


2 sticks margarine 
Va c. cocoa 
2 c. sugar 
4 eggs, slightly beaten 


1 tsp. vanilla 
Wi c. flour 
pinch of salt 
Wi c. nuts 


T J _ > 

r.rease and flour 13x9x2 inch pan. Melt margarine and cocoa. Stir in 
sugar then remaTn!ng ingredients. Bake at 350*. 35-45 mtnutes. After 
removing from oven, cover with minature marshmallows. 


Frosting: 

1 lb. confectioner’s sugar Vi c. margarine 

Vi c. milk » ts P- vanlUa 

1/3 c. cocoa 

Combine and pour over marshmallows. Serve after cake cools. 

Nancy Leister & Debbie Geckle 


MONKEY CAKE 


4 cans refrigerator biscuits, 
(not buttermilk) 

1 Vi c. sugar 


1 Vi sticks margarine 

2 Tbsp. cinnamon 

nuts or raisins (optional) 


Cut biscuits into quarters, shake in sugar and cinnamon mixture (14 c. 
suear and cinnamon). Place 2 cans of biscuits in tube pan. Boil 1 c. suga 
with margarine pour 'A of this on biscuits. Repeat same procedure again. 
Bake uXrisp o'n top, 350” oven for 45 minutes or longer. To eat pull off 

pieces. _ 

ninryp c.ronner & Georgia L. Cannon 


MONKEY CAKE 

2/3 c. margarine (melted) 

IVi c. flour 
Wi c. sugar 


1 c. (2) overripe bananas 
Vi c. milk 

2 eggs 


Mix all ingredients and pour in greased 13x9 inch pan (sprinkle crushed 
peanuts on top). Bake in 350" oven about 40 minutes. Cool and frost if 

desired with: 


confectioner’s sugar 
margarine 
peanut butter 

Mix and melt over hot water . 

Debbie Geckle 
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NORTH CAROLINA “CAN” CAKE 

I am indebted to a lady from North Carolina for the idea for this cake. 
It looks like date nut bread, has a delightful flavor, and cuts into attractive 
round slices. They are good put together with cream cheese. 

1 Vi c. sugar 2 eggs 

Vi c. oil 2 Tbsp. apple butter 

V* tsp. salt i/ 2 tsp. nutmeg 

Vi tsp. apple pie spice 

Beat all ingredients together, then add: 

Vi c. cooked mashed sweet 1 »/ 2 c. flour 
potatoes 1 tsp. baking soda 

I /3 c. water 1/2 c. pecans, cut very fine 

Mix well, pour batter into 2 greased and floured 1 lb. coffee cans. Bake 
1 hour at 350° or until straw inserted all the way to bottom comes out 
clean. Cool slightly and turn out of cans. 

Other size cans may be used, such as fruit, vegetable, or orange juice, 
etc. Just grease and flour and fill Vi full. Smaller cans will take less time to 
bake. 

For an attractive Christmas gift or bazaar item cover cans (after baking) 
with contact paper or wind with colored yarn and spray with hair spray. 
Then put cold cake, wrapped in plastic, back in can. 

Peyton Zieger 


OATMEAL CAKE 


1 c. oatmeal 
1 stick margarine 
1 14 c. boiling water 
1 c. white sugar 
1 c. brown sugar 


1 14 c. flour 
Vi tsp. salt 
1 tsp. soda 
Vi tsp. cinnamon 
3 beaten eggs 


Put oatmeal, margarine and boiling water in bowl and let stand 10 
minutes. Beat eggs and both kinds of sugar and then add oatmeal mixture. 
Add all the other ingredients and bake 30 minutes at 350°. 

Topping for Oatmeal Cake: 

3 Tbsp. margarine 1 c. coconut 

14 c. milk 1/2 c. walnuts 

Vi c. sugar 


Cook 1 minute and put on cake while it’s hot. 


Phyllis Lewis 

Norma Lee Elliott, Kathy Griffith & Virginia Taylor 
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HASTY OATMEAL CAKE 


1 1/3 c. boiling water 
1 c. quick oats 
1 stick margarine 
1 c. sugar 
1 c. brown sugar 
l l /3 c. flour 


Vi tsp. salt 
1 tsp. soda 
Vi tsp. cinnamon 
1 tsp. vanilla 

1 c. raisins (optional) 

2 eggs 


Pour water over oatmeal and margarine, let stand for about 20 minutes. 
Add remaining ingredients to oatmeal mixture, mix well by hand. Pour in 
a greased and floured 13x9x2 inch sheet cake pan and bake at 350 for 
35 minutes. 


Frosting: 

1 stick margarine l / 4 c. evaporated milk 

1 (3 Vi oz.) can coconut Vi c. brown sugar 

1 c. nuts, chopped 1 tsp. vanilla 

Combine all ingredients; melt over low heat, stirring well. Spread over 
baked cake. Place under broiler until lightly brown and bubbly. 

Clara Wheedleton 


ORANGE CAKE 


1 box yellow cake mix c. orange juice 

1 box lemon pudding 1 tsp. lemon extract 

4 eggs 1 tsp. vanilla extract 

Vi c. Crisco oil 

Mix together and put in a tube pan, greased and floured well. If you like 
icing use Vi box 4X sugar, 1 tsp. lemon extract and mix with water until it 
is at your desired thickness. 

Mrs. Irene Blackiston 


FLIP-FLOP PINEAPPLE CAKE 


Vi c. butter or margarine 
(Vi c. for each pan) 

8 3 / 4 oz. can crushed pineapple, 
drained 

1 c. (1 can) flaked coconut 
Vi c. firmly packed brown sugar 


1 pkg. Duncan Hines yellow 
cake mix 

1 pkg. instant pineapple cream 
pudding mix 

2 eggs 


Melt Vi c. butter or margarine in two (9 inch) round layer pans. Drain 
Dineapple; reserve juice. Combine pineapple, coconut, brown sugar; 
sprinkle over butter in pans. Add water to reserved pineapple juice to 
make 1 ‘/a cups liquid. Combine liquid with dry cake mix, pudding mix and 
eegs in large mixer bowl. Blend and beat batter as directed on package 
Pour over coconut mixture in pans. Bake at 350° for 30-35 minutes. Cool 
5 minutes, then invert on wire rack. Stack warm cake layers with filling 
sides up. Cool. “Delicious”. 
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Glenda Beauchamp 


PINEAPPLE CREAM CAKE 

Bake two (eight inch) cake layers from your favorite mix or recipe. 

When cool, split cake layers in half horizontally. Place one layer on 
serving plate. Spread top with l A pineapple filling. Repeat with the 
remaining layers and filling. Top with whipped cream. Chill. 

Pineapple Filling: 

In saucepan mix Va c. sugar and 3 Tbsp. cornstarch. Stir in 1 can (20 
oz.) crushed pineapple in unsweetened pineapple juice until smooth. Bring 
to boil over medium heat, stirring constantly. Boil one minute. Cool. 

Annabel Brinson 


PINEAPPLE INSIDE OUT CAKE 

The pineapple is inside the cake instead of on the bottom. It’s easy and 
quick to make, moist and freezes well. 

1 pkg. lemon cake mix 14 c. sugar 

(or yellow plus 1 Tbsp. lemon !4 tsp. mace 
juice) 4 eggs 

1 c. undrained crushed pineapple Vi c. oil 


Combine cake mix, mace, undrained pineapple, eggs and sugar in a 
bowl and beat at medium speed 2 minutes. Add oil and beat 2 minutes 
more. Pour into greased and floured tube pan, bake at 350° for 
50 minutes. Cool 10 minutes, turn out, top side up, and spoon glaze over 
top while still hot. 

Glaze: 

1 c. powdered sugar 
1 Tbsp. lemon juice 
pineapple juice 

Mix well. Peyton Zieger 


PINEAPPLE POUND CAKE 


Vi c. vegetable shortening 
Vi lb. butter or margarine, 
(2 sticks) 

2Va c. sugar 
6 large eggs 

3 c. sifted all purpose flour 


1 tsp. baking powder 
Va c. milk 

1 tsp. vanilla extract 
1 tsp. lemon extract 
Va undrained crushed pineapple 
and juice 


Cream shortening, margarine, sugar; add eggs one at a time. Sift flour 
with baking powder, add to creamed mixture, 1 spoonful at a time, alter- 
nating with milk. Add vanilla and lemon; stir in pineapple and juice and 
blend well. Pour batter into well greased 10 inch tube pan. Place in cold 
oven. Turn oven to 325° and bake for 1 Vi hours or until top springs back 
when touched. Glaze when cooled. Combine in saucepan, butter, 
powdered sugar and 1 c. drained pineapple. Pour over cake while hot. 


Mrs. Mary Pruitt 
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PINEAPPLE ROYAL CAKE 


1 box Duncan Hines Pineapple 
Supreme cake mix 
4 eggs 
Vi c. water 


Vi c. Crisco 

1 pkg. instant vanilla pudding 
mix 

2 cans crushed pineapple, drain 


Put 4 Tbsp. of pineapple in small bowl, set rest of pineapple aside for 
frosting. 

Into large mixing bowl, put cake mix, eggs, water, Crisco, pudding mix 
and 4 Tbsp. crushed pineapple. Mix on medium speed 5 minutes. Pour 
into two 9 inch greased and floured cake pans, bake at 350° for 20 to 25 
minutes. Cool before frosting. 


Pineapple Royal Frosting: 

1 pkg. Betty Crocker Fluffy White Frosting mix - mix as directed on 
box, mix with pineapple which was set aside. Put between layers and on 
top of cake. 

Edna L. Swift 


PINEAPPLE UPSIDE DOWN CAKE 


5 egg yolks pinch salt 

1 c. sugar 1 c. flour 

juice of 1 lemon 5 egg whites 


Beat egg yolks until very light and yellow. Add sugar, lemon and salt. 
Beat egg whites until stiff. Add into mixture and fold in flour. 

In the bottom of a black iron skillet, put: 

3 Tbsp. butter 1 can crushed pineapple 

1 c. brown sugar 


Cook until thick. Spoon cake mixture over pineapple. 
35-40 minutes. 


Bake at 375° for 
Jane Burton 


PLUM 

1 c. Wesson oil 

2 small jars plum baby food 
1 tsp. cinnamon 

14 tsp. salt 

Mix all ingredients together and be 
at 325°. 


CAKE 

2 c. sugar 

2 c. flour 

Vi tsp. baking soda 

3 eggs 

ce in tube pan 1 hour and 15 minutes 


Icing: 

Vi box 10X sugar Vi tsp. vanilla 

4 oz. Kraft cream cheese Vi stick butter 

or 3 oz. size cheaper brand 


Mix and spread on cooled cake. 

Linda McCrorey 
Granddaughter of John E. McHugh - Deceased 
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PRUNE CAKE 


Vi c. shortening 
Wi c. sugar 

1 c. chopped cooked prunes 

2 c. sifted flour 

1 tsp. baking soda 
14 tsp. salt 


1 tsp. cinnamon 
1 tsp. cloves 
Vi tsp. nutmeg 
214 c. milk 
1 tsp. vanilla 


Cream shortening and blend in sugar. Stir in prunes. Mix and sift dry 
ingredients and add the first mixture alternately with milk. Add vanilla; 
then pour into 9 inch loaf pan which has been greased. Bake in slow oven, 
325°, for about 114 hours. 


Frosting: 

3 Tbsp. butter 
14 c. hot prune juice 
1 tsp. vanilla extract 
Vi tsp. lemon extract 


2 Tbsp. chopped prunes 
Vi c. chopped nuts 
4 c. confectioner’s sugar 
(approximate) 


Blend butter with hot prune juice, add extracts. Beat in prunes and nuts. 
Then add confectioner’s sugar beating until mixture is smooth. Spread on 
cake when cooled. 


Mrs. Elmer Blackson 


3 c. flour 
2 c. sugar 
6 Tbsp. cocoa 
2 tsp. soda 
1 tsp. salt 


POOR MAN’S CAKE 

2 A c. oil 
2 Tbsp. vinegar 

1 Tbsp. vanilla 

2 c. cold water 


Mix all ingredients. Pour into greased 13x9 inch pan. Bake at 350° until 
done, 40 to 50 minutes. 


Cathy Clark 


POOR MAN S CAKE 


Cook 1 box of raisins in 2 cups 

1 can crushed pineapple, 
drained 

1 medium can applesauce 

2 c. sugar 

1 stick margarine, melted 

2 scant tsp. baking soda 


water for 10 minutes. Drain. Add: 

3 c. flour 
dash of salt 
Vi box cinnamon 

1 jar maraschino cherries 

2 c. walnuts 


Bake at 350° for 1 hour and 15 minutes. 


Aileen Jones 
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PORK CAKE 


1 lb. fresh pork (no lean) 
fat only 

2 c. molasses 

2 c. sugar 

3 c. boiling water 
2 tsp. baking soda 
2 tsp. salt 


2 tsp. cinnamon 
2 tsp. cloves 

1 pkg. currants 

2 pkgs. raisins (white & seedless 
one of each) 

citron, orange peel & any 
candied fruits (flour them) 


Grind fat fine or chop. Pour over boiling water, let stand until cool. 
Dissolve soda in a little water. Flour currants and raisins. Cut citron and 
fruits very fine. Add all ingredients to fat and water. Mix well. Put into a 
greased and floured pan about Wi inches deep. Bake very slowly at least 
one hour. When cool wrap cakes in waxed paper. 

Mrs. Dorothy Mae Matthews 


GEORGIA POUND CAKE 


1 c. butter 
3 c. sugar 
1 c. milk 
1 tsp. vanilla 


1 tsp. lemon or orange extract 
Vi tsp. baking powder 
5 large eggs 
3 c. flour 


Have all ingredients at room temperature. Cream butter and sugar well 
(use hands). Add eggs one at a time, beating well. Blend in flour and milk 
alternately, starting and ending with flour. Stir in the flavoring, sprinkle 
baking powder on top and mix lightly. Beat at medium speed with mixer 
for 10 minutes. Pour into greased and floured tube pan. Put into cold 
oven and set temperature at 325°. Bake for 1 hour and 20 minutes. Do not 
look at cake. Ice with orange or lemon glaze. Good for freezing. 

Dru Gladden 


JELLO POUND CAKE 


1 box yellow cake mix 2 A c. water 

1 Tbsp. lemon flavor 1 box lemon jello 

4 eggs 2 /3 c. Wesson oil 


Combine all ingredients, stir well. Turn in greased tube pan, bake at 
350° for 1 hour. 


Mrs. Eh a Ewing 
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OLD FASHION 

1 lb. butter 
1 stick margarine 
8 eggs, separated 
Va tsp. salt 
Va tsp. nutmeg 


POUND CAKE 

3 'A c. sugar 
5 c. flour 

1 tsp. baking powder 
5 tsp. flavor (vanilla/lemon) 
1 c. milk 


Cream together margarine, butter, sugar, then add egg yolks, flavor, 
milk. Mix dry ingredients together and add to mixture, fold in slightly 
beaten egg whites. Bake in oven 1 hour and 35 minutes at 350°. After 
baking for 20 minutes place a pan of water under cake, continue baking. 

Ethel Cut sail 


Mix: 

3 c. sugar 
Vi lb. butter 
Vi c. Crisco 


POUND CAKE 


Beat in: 

5 eggs (1 at a time) 

3 c. sifted flour 
Vi tsp. baking powder 
(I use 3 tsp.) 


1 c. milk 

1 tsp. vanilla 

1 tsp. almond flavoring 


Bake 1 hour and 15 minutes at 350°. Cold oven - don’t open door. 

Mrs. Grace Hurst 


VANILLA - BUTTERNUT POUND CAKE 


3 c. sugar 

Vi c. vegetable shortening 
3 c. flour 

1 small can evaporated milk 
(add enough water to make 
1 cup) 


2 sticks margarine 
5 large eggs 
Va tsp. salt 

2 Tbsp. vanilla-butternut 
flavoring 


Cream shortening, sugar and salt. Add eggs one at a time, beating well 
after each addition. Add flour and milk alternately, ending with flour. 
Add flavoring. Bake in deep 10 inch greased tube pan. Place in a cold 
oven. Set temperature on 325° and bake 1 hour and 45 minutes. Do not 
open door while baking. Remove from pan immediately. This cake is very 
moist and best when made a day ahead of using. 


Nancy Leister 
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GOLDEN SPICE RING CAKE 


3 eggs 

VA c. sugar 

1 c. canned pumpkin 

Vi c. vegetable oil 

IA c. water 

VA c. sifted flour 


1 tsp. salt 

V* tsp. baking soda 

2 tsp. cinnamon 
1 tsp. nutmeg 

1 c. quick rolled oats, uncooked 


Beat eggs until frothy, add sugar gradually beat until thick and lemon 
colored Stir in pumpkin, oil and water, blend well. Mix and sift flour, 
salt, baking soda, cinnamon, nutmeg. Add gradually to pum^nmxture 
blending well. Stir in oats. Pour in a well greased and floured! 1 Quart 
ring mold. Bake at 350” about 30 minutes. Loosen edgeswithkmfeor 
spatula, cool 10 minutes. Then invert on serving plate, cool. Ice the top 
with Orange Butter Frosting. 


Orange Butter Frosting: 

2 Tbsp. butter or margarine 3 Tbsp. orange juice 
IVx c. 10X sugar 1 tsp. orange rind 


Cream butter or margarine gradually with sugar and orange juice 
make frosting the right consistency for spreading, stir in peel and salt. 
Spread on top of cooled ring. 

Mr* I nuise Berserson 


PUMPKIN CAKE 


2 c. sifted flour 

3 c. sugar 
1 tsp. salt 

1 tsp. nutmeg 
1 tsp. baking soda 
1 Tbsp. baking powder 


Vi c. walnuts 

1 Tbsp. cinnamon 

2 c. pumpkin 
Vi c. oil 

4 eggs 


Sift and measure flour, then replace in sifter. Add remaining dry ingre- 
diems Sift Add rest of’ ingredients. Mix well. Pour into a greased and 
floured tube pan. Bake 1 hour and 15 minutes at 350 . 




PUMPKIN CAKE 


4 eggs, well beaten 
2 c. sugar 

1 c. corn oil 

2 c. pumpkin, or 
(one 16 oz. can) 


2 c. plain flour 
2 tsp. salt 
2 tsp. soda 

1 tsp. allspice 

2 tsp. cinnamon 


Mix well eggs, sugar, oil and pumpkin. Sift together flour, salt, soda 
and allspice. Add to pumpkin mixture in several portions. Pour in 2 loaf 
pans and bake at 350" for 40 to 50 minutes. 
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Lucretia Harris 


PUMPKIN APPLE RING CAKE 


IV 2 c. sugar 
Vi c. butter 
2 eggs 

2 medium apples, pared, cored 
and shredded 

1 c. canned pumpkin 

2 c. all purpose flour 
1 tsp. baking powder 


Vi tsp. baking soda 
14 tsp. salt 

Vi tsp. ground cinnamon 
Vi tsp. ground nutmeg 
Va tsp. ground cloves 
Va tsp. ground ginger 
powdered sugar 


In mixing bowl cream together sugar and butter, add eggs, one at a 
time, beating well after each egg. Blend in apples and pumpkin. Stir 
together flour, baking powder, soda, salt and spices, add to pumpkin 
mixture, stirring till well combined. Turn into greased and floured 8 inch 
fluted (Bundt) tube pan. Bake at 350° for 55 minutes. Cool in pan 
10 minutes. Remove from pan and cool on rack. Sift powdered sugar over 
cooked cake. 


Gartice Brittingham 


PUMPKIN LOAF 

3 c. sugar 
1 Vi tsp. salt 
1 tsp. cinnamon 

1 tsp. nutmeg 

2 tsp. baking soda 
314 c. flour 

Mix all ingredients and pour into 1 large or 2 small pans. Bake at 350° 
for 1 hour and 10 minutes. Serves 20. 


4 eggs 

1 c. oil 

2 A c. water 

2 c. (1 small can) pumpkin 

Vi c. chopped nuts (optional) 


Lillie Bowman 


PUMPKIN SPICE CAKE 


Vi c. shortening 
114 c. sugar 
2 eggs, well beaten 
214 c. flour 
Vi tsp. soda 

214 tsp. baking powder 
1 tsp. salt 


2 tsp. cinnamon 
Vi tsp. ginger 
14 tsp. nutmeg 

1 c. canned or fresh pumpkin 

Va c. milk 

14 c. chopped nuts 


Beat shortening, add sugar and eggs and beat into blend. Measure flour, 
add salt, soda, baking powder and spices and sift again. Stir in milk into 
the pumpkin and then add alternately with small additions of the sifted 
ingredients, beginning and ending. With additions of flour mixture, stir 
chopped nuts. Spread the batter into a greased layer or tube pan. Bake in a 
moderate (350°) oven about 30 minutes. 


Mrs. Elmer Blackson & Ruth Elliott 
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SPICED PUMPKIN CAKE 


Vi c. butter or margarine, 
softened 
1 c. sugar 
1 egg 

1 c. raisins 

1 c. chopped nuts 

214 c. all purpose flour 


Vi tsp. salt 

1 tsp. each of soda & cinnamon 
Vi tsp. ground cloves 
1 (1 lb. 2 oz.) can ready to use 
pumpkin pie filling, heated 
fine dry bread crumbs 


Cream butter. Gradually add sugar and beat until light. Beat in egg and 
add raisins and nuts. Add sifted dry ingredients alternately with pie filling, 
blending thoroughly. Grease well a 9 inch loose-bottomed tube pan. 
Sprinkle with crumbs and shake out excess. Put batter in pan and bake in 
moderate oven (350°) for 50 to 60 minutes. 

Lucre tia Harris 


RED VELVET CAKE 


Va lb. butter (not margarine) 

1 Vi c. sugar 

2 level Tbsp. cocoa 

3 eggs 

2 oz. red food coloring 
1 tsp. vanilla 


1 tsp. salt 

1 c. buttermilk 

2 c. flour 

Wi tsp. baking soda 
1 Tbsp. vinegar 


Cream butter, sugar and eggs. Add food coloring and cocoa. Mix salt 
and vanilla with buttermilk, add alternately with flour. Mix soda with 
vinegar. Add last. Fold in, do not beat. Bake in 2 inch layer pans at 350 
for 30 minutes. 


Red Velvet Icing: 

5 Tbsp. flour 
1 c. milk 

Boil until smooth and thick. Let stand at room temperature until cool. 
Beat the following until creamy.: 

Vi lb. butter (not margarine) 

1 c. sugar 
1 tsp. vanilla 

Add flour mixture and beat until fluffy. 

Shirley Rice 
Similar Recipe: Betty Simms 


Frosting for Red Velvet Cake: 

1 small pkg. Dream Whip 1 tsp. vanilla 

1 pkg. vanilla instant pudding 1 c. milk 

Whip on high speed 2-3 minutes until light and fluffy. 
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Betty Simms 


RUBY CAKE 


IVi c. sugar 
2 eggs 

Vi c. salad oil 
Beat with mixer, then add: 

2 c. flour 

2 tsp. baking powder 
Vi tsp. salt 

Beat with mixer. It will become very thick. Add to batter and stir: 

1 pint fruit cocktail 

Pour in greased pan and sprinkle with coconut. Bake at 350° for 
45 minutes. 

Icing: 

1 stick margarine 
Va c. sugar 

Vi c. evaporated milk 
1 tsp. vanilla 

Combine ingredients in a stew pan and bring to a boil for one minute. 
Spread on cake while both are s till hot. 

Mrs. Ruby Gordy 


BACARDI RUM CAKE 


1 c. chopped pecans 
1 (I8/2 oz.) yellow cake mix 
1 (3Va oz.) pkg. Jello vanilla 
pudding 
4 eggs 


Vi c. cold water 
Vi c. oil 

Vi c. rum (dark) 


Preheat oven to 325°. Grease and flour 10 inch tube pan. Sprinkle nuts 
over bottom of pan. Mix cake ingredients together. Pour batter over nuts. 
Bake 1 hour. Cool and invert on serving plate. Prick top, drizzle and 
smooth glaze evenly over top and sides. Allow cake to absorb glaze. 
(Great for Holidays). 


Glaze: 

Va lb. butter 
Va c. water 


1 c. sugar 
Vi c. dark rum 


Melt butter in pan, then stir in water and sugar. Boil 5 minutes, stir 
often. Remove from heat and stir in rum. 

Marilyn Ware 
Janice Ann Mitchell 
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SAUERKRAUT CAKE 


l /a c. margarine or butter 
l l /2 c. sugar 
3 eggs 

1 tsp. vanilla 
Vi c. cocoa 

2 Va c. flour 


1 tsp. baking powder 
1 tsp. baking soda 
Va tsp. salt 
1 c. water 

2 A c. sauerkraut (rinsed, drained 
and chopped up) 


Cream together margarine or butter and sugar until light and lemon 
colored. Beat in eggs one at a time, then add vanilla. Sift together cocoa, 
flour, baking powder, baking soda and salt. Beat until creamed, alternate- 
ly with water. Stir in sauerkraut, pour into greased and floured cake pan 
(9 x 13x2 inch). Bake 30 minutes at 350° or until cake tester comes out 
clean. 

I always put the sauerkraut in my blender after washed and drained and 
it chops it very fine and I always use the small size can of sauerkraut. 


Mrs. Evelyn Brown 


SHOOFLY CAKE 

2Vi c. flour 
Va c. sugar 
1 tsp. baking powder 
Vi tsp. salt 
Vi c. shortening 

In mixing bowl stir together flour, sugar, soda, and salt. Cut in shorten- 
ing till mixture resembles fine crumbs. Remove l A c. of the crumbs and set 
aside. Stir together hot water and molasses, add to crumb mixture in bowl. 
Stir until blended. Turn batter into a greased 9 x 1 Vi inch round cake pan. 
Sprinkle reserved crumbs over top. Bake in 350° oven for 25 to 30 minutes 
or until cake proves done when tested with toothpick. Serve warm or cool 
with whipped cream or ice cream, if desired. 

Shirley Toadvine 


1 c. hot water 
Vi c. light molasses 
whipped cream or vanilla 
ice cream (optional) 


SNOW BALL CAKE 


2 envelopes unflavored gelatin 
4 Tbsp. cold water 
1 c. boiling water 
1 c. sugar 
juice of 1 lemon 
1 (No. 2) can crushed pineapple 
(drained) 


4 envelopes Dream Whip 
(whipped) 

1 (1 lb.) Angel Food cake, 
broken in pieces 
1 c. coconut 


Soften gelatin in cold water; add boiling water, sugar, lemon juice and 
pineapple. Chill until slightly thickened, fold in 3 pkgs. Dream Whip. 
Arrange layers of cake pieces and gelatin mixture in large baking dish, 
ending with gelatin mixture on top. Spread with remaining Dream Whip. 
Sprinkle with coconut. Chill overnight or until set. (Use 9x13 inch pans.) 

Fred Trout 
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SOCK IT TO ME CAKE 


1 box cake mix, white or yellow 
4 eggs 

1 c. chopped pecans 
Vi pint sour cream 


Va c. Wesson oil 
Va c. sugar 
2 Tbsp. brown sugar 
1 Tbsp. cinnamon 


Mix all together except brown sugar and cinnamon. Pour half the batter 
in a tube pan. Sprinkle brown sugar and cinnamon mixed together over 
batter and pour remaining batter over this. Put the cake in a cold oven on 
middle rack and bake for 1 hour or until done at 350°. 


Grade Brooks 


HOT SPONGE CAKE 

4 eggs 1 Tbsp. vanilla or choice 

2 c. sugar of flavoring 

pinch of salt 1 c. hot milk 

2 tsp. baking powder Va stick margarine 

2 c. flour 

Mix eggs and sugar, beat until smooth or creamy. Then add flour, 
baking powder and salt. Melt margarine and add hot milk and vanilla or 
choice of flavoring and nuts if you wish. Beat until smooth, then pour in a 
tube pan and bake for 1 hour at 250°. Frost cake or eat plain, either way. 

Helen Campbell 


ORANGE SPONGE CAKE 

6 egg yolks Wi c. sifted cake flour 

1 Tbsp. grated orange peel 6 egg whites 
Vi c. orange juice 1 tsp. cream of tartar 

1 c. sugar Vi c. sugar 

Va tsp. salt 

Beat egg yolks till thick and lemon colored. Add orange peel and juice; 
beat till very thick. Gradually beat in 1 c. sugar and salt. Fold in flour a 
little at a time. Beat egg whites with cream of tartar till soft peaks form. 
Gradually add Vi c. sugar, beating till stiff peaks form. Thoroughly fold 
whites into yolk mixture. Bake in ungreased 10 inch tube pan in slow oven 
(325°) about 55 minutes or till done. Invert pan to cool. 

Glaze: 

1 Vi c. 10X sugar 

2 Tbsp. orange juice 

Mix and drizzle over cake. 

Jean Thomas 


- 267 - 


PIG PICKIN CAKE or SPRING DELIGHT CAKE 

1 pkg. Duncan Hines yellow 3 4 c. vegetable oil 
cake mix 1 (11 oz.) can mandarin oranges 

4 eggs 

Combine all ingredients, mix well. Place in 9 inch pans for 4 layers or 
10 inch pans for 3 layers. Bake at 350° for 20 minutes. Let cool before 
frosting. 

Frosting for Cake: 

1 large can crushed pineapple (very slightly drained) 

9 oz. container Cool Whip 

3 oz. pkg. instant vanilla pudding (dry) or banana instant pudding 

Mix pineapple with pudding well. Fold in Cool Whip and spread on 
cake. Keep in refrigerator. 

Helen V. Bozman, Carolyn Morgan & Bonnie Rathel 


CAKE FOR EASTERN SHORE STRAWBERRIES 


10 inch Angel cake 
1 c. sifted cake flour 
Va c. sugar 

12 egg whites (1 Vi cups) 


1 Vi tsp. cream of tartar 
Va tsp. salt 
1 Vi tsp. vanilla 
Va c. sugar 


Sift flour with Va c. sugar 4 times; set aside. Beat egg whites with cream 
of tartar, salt, and vanilla till stiff enough to form soft peaks but still 
moist and glossy. Add remaining Va c. sugar, 2 Tbsp. at a time, continuing 
to beat till egg whites hold stiff peaks. Sift about Va of the flour mixture 
over whites; fold in. Repeat, folding in remaining flour by fourths. Bake 
in ungreased 10 inch tube pan in 375° oven for 35 to 40 minutes. Invert 
cake in pan; cool. Remove from pan. 

Filling and Icing: 

1 can Eagle Brand condensed 1 tsp. vanilla extract 
milk 1 c. heavy cream, whipped 

i/ 3 c. Real Lemon reconstituted 2 pints fresh strawberries, 
lemon juice washed and hulled 

In medium bowl, combine sweetened condensed milk, lemon juice and 
vanilla extract; blend well. Fold in whipped cream. Chill about 
10 minutes. Meanwhile turn cake upside down and cut off top of cake 
1 inch down. Make a tunnel for filling (leaving 1 inch base). Scoop out 
tunnel with fork and save cake pieces. Into 1 Vi cups of chilled condensed 
milk mixture stir in Vi of the cake pieces until well blended. Into this 
mixture gently fold in one pint of the strawberries. Spoon this mixture 
into the cake tunnel. Place cut cake top on top of filling and press on 
gently. Use remaining sweetened condensed milk mixture to frost top and 
sides of cake. Chill about 2 hours. At serving time, garnish top and sides 
of cake with remaining strawberries. 
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Sandy Vance 


I 


I 


I 


i 


i 
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STRAWBERRY-BANANA STREUSEL CAKE 

The “party pink” color and flavor of the streusel, ribboned through the 
cake, comes from Jello right from the package. 

Streusel Mix: 

i/ 2 c . plus 2 Tbsp. flour 

Vi c. sugar 

Vi pkg. strawberry-banana Jello 

Mix together, add 3 Tbsp. melted margarine and few drops of red food 
coloring. 

1 pkg (2 layer) Duncan Hines 'A tsp. banana or almond extract 
yellow cake mix \V,c. water 

1 pkg. instant vanilla pudding 2 Tbsp. oil 

2 eggs 

Blend all ingredients at low speed, then beat 2 minutes onlyiat medium 

15 minutes, turn out on rack, top side up, to finish cooling. 

Peyton Zieger 

FRESH STRAWBERRY CAKE 

4 Tbsp. self-rising flour 
1 c. Wesson oil 

1 c. fresh strawberries, mashed 


1 box yellow cake mix 
1 small box jello 
4 eggs 


Mix all ingredients with mixer, beat 3 or 4 minutes. Bake in oblong pan 
for 20-25 minutes at 350°. 


i 


Frosting: 

1 box confectioner’s sugar 
1 stick butter at room temperature 
1/2 c. mashed strawberries 

Mix ingredients, frost cake. Then eat it, it’s scrumptedelicious. 

Dorothy Brittingham 

STRAWBERRY CAKE 

‘ box white cake mix thawed 

t small box strawberry jello Vi c. oil (Wesson or Crisco) 

Mix ingredients, bake at 325” for about 1 hour. (Place in three layers.) 
Icing: 

Vi c. strawberries (drain juice) 

1 stick margarine 
1 box 10X sugar 
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SWEET POTATO CAKE 


1 Vi c. Crisco oil 

2 c. sugar 

4 eggs, separated 
4 Tbsp. hot water 
2Vi c. all purpose flour 

3 tsp. baking powder 
Va tsp. salt 


1 tsp. ground cinnamon 
1 tsp. ground nutmeg 
Wi c. grated raw sweet potato 
1 c. chopped pecans or walnuts 
1 tsp. vanilla 
Coconut Filling 


Combine oil and sugar in a large mixing bowl, beat until smooth. Add 
egg yolks; beat well. Stir in hot water. Combine dry ingredients, blend into 
sugar mixture, stir in potatoes, pecans and vanilla blending thoroughly. 
Beat egg whites until stiff; fold into batter. Spoon mixture into 3 greased 
8 inch cake pans. Bake at 350° for 25 to 30 minutes. Remove from pans, 
cool on wire rack. Spread coconut filling between layers and on top of 
cake. 


Coconut Filling for Cake: 

1 (13 oz.) can evaporated milk 1 tsp. vanilla 
1 c. sugar 1 (31/2 oz.) can or lVs c. flaked 

Vi c. butter coconut 

3 Tbsp. flour 

Combine milk, sugar, butter, flour and vanilla in a saucepan. Cook stir- 
ring constantly, over medium heat until thickened, about 12 minutes. 
Remove from heat - stir in coconut, beat until thickened and cooled. 
Yields enough to fill and top 3 layer cake. 

Mrs. Louella H. Spring 


SWEET POTATO CAKE 


2 c. unsifted flour 
2 Va tsp. baking powder 
Vi tsp. salt 

1 tsp. ground cinnamon 
1 tsp. ground nutmeg 
Vi tsp. ground cloves 
4 eggs, separated 


2 c. sugar 

1 c. oil (peanut oil, if available) 

1 Vi c. shredded raw sweet potato 
1 c. chopped pecans 
l A c. hot water 
confectioner’s sugar 


Combine flour, baking powder, soda, salt and spices; and stir to blend 
well and set aside. Beat egg whites in small mixer bowl until soft peaks 
form, set aside. In large mixer bowl combine sugar and oil and beat until 
well blended. Add egg yolks one at a time, beating after each addition. 
Mix in sweet potatoes and pecans. Alternately blend in dry ingredients 
and hot water. Fold in egg whites. Turn batter into a greased and floured 
12 cup Bundt or tube pan. Bake at 350° about 55 minutes or until done. 
Cool in pan or wire rack 10 minutes. Turn out onto rack to finish cooling. 
Sprinkle with confectioner’s sugar. 
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Oberia Browning 


SWEET POTATO CAKE 


1 c. butter 

2 c. sugar 

3 c. flour 

IVi c. sweet potatoes 

4 eggs 

2 tsp. baking powder 
1 tsp. soda 


Vi tsp. salt 
1 tsp. vanilla 
1 tsp. cinnamon 
Vi tsp. nutmeg 
Vi c. nuts 
Vi c. coconut 


Cream butter and sugar. Add beaten eggs and other ingredients. Bake 
\Va hours at 325° in Bundt Pan. 

Laura B. Smith & Pauline Sullivan 


SWEET POTATO CAKE 

3 c. flour 1 (1514 oz.) can crushed 

2 c. sugar pineapple (undrained) 

2 tsp. baking powder 2 tsp. vanilla 

1 tsp. soda 3 eggs 

1 tsp. cinnamon 2 c. grated raw sweet potatoes 

1 c. oil nuts if you wish 


Pour into 10 inch tube pan. Bake at 350° for 1 hour and 15 minutes. 
(Very good) 


Mrs. Elmer Blac/cson 


SWEET POTATO LOAF CAKE 


\Vi c. sugar 1 tsp. soda 

Vi c. vegetable oil Vi tsp. salt 

2 eggs 1 c. cooked, mashed sweet 

Vi c. water potatoes 

VA c. flour Vi c. chopped pecans or walnuts 

1 Vi tsp. ground cinnamon Vi c. raisins 

1 tsp. ground nutmeg 

Combine sugar, oil, eggs and water; beat at medium speed of electric 
mixer just until combined. Combine next 5 ingredients, add to egg 
mixture. Mixing just until moistened, stir in sweet potatoes, pecans and 
raisins. Spoon batter into loaf pans that have been well greased and 
floured. Bake at 350° for 1 hour or until a wooden pick inserted in center 
comes out clean. Let cool 10 minutes, remove from pan to cool complete- 
ly. Yields 2 loaves. 

Mrs. Wallace Spring 
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TIGER LILY CAKE 


VA c. ( 3 /4 lb.) butter 
creamed with - 
3 c. sugar 
6 eggs, well beaten 
4!/2 c. flour 

1 c. sweet milk 

2 level tsp. baking powder 
sifted with flour 


1 lb. shelled pecans 
(do not chop) 

1 lb. white raisins 
1 tsp. cloves 
Vi tsp. allspice 
Vi tsp. cinnamon 
1 tsp. nutmeg 


Flour fruit and nuts - add last. Bake as fruit cake. 

Florence R. Johnson 


TOMATO SOUP CAKE 


Vi c. shortening 

1 c. sugar 

2 eggs 

2 tsp. baking powder 
Vi tsp. baking soda 
1 tsp. cinnamon 
Vi tsp. nutmeg 


Va tsp. cloves 

1(10 oz.) can condensed tomato 
soup 

1 c. raisins 

1 c. cut up mixed fruits 
1 c. broken nut meats 


Cream shortening and sugar till well blended. Beat in eggs one at a time. 
Sift flour, baking powder, soda and spices. Add alternately to batter with 
tomato soup. Add fruit and nuts. Line loaf pan with brown paper and 
flour well. Bake in 350° oven for 45 minutes. Turn off oven and let stand 
for 10 minutes. Spread with: 


White Icing: 

1 c. 10X sugar 
VA Tbsp. margarine 
i/8 tsp. salt 

1 tsp. vanilla or 1 Tbsp. rum, coffee or any other flavoring 

Beat margarine till soft, add sugar, blend till creamy. Add salt and 
flavoring. If too thin add more sugar. 

Mrs. Elaine Brewington 
Debbie Geckle & Katherine Larmore 
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WALNUT CAKE 


1 pkg. Duncan Hines Butter Va c. sugar 
recipe cake mix Va c. water 

1 c. sour cream 4 eggs 

Vi c. Crisco oil 

Filling: 

1 c. chopped black walnuts 

2 Tbsp. brown sugar 
2 tsp. cinnamon 

Preheat oven to 375°. Blend ingredients together. Beat at high speed 
2 minutes. Pour 2 A of batter in greased and floured 10 inch tube pan. 

Combine filling and sprinkle over batter in pan. Spread remaining 
batter evenly over filling mixture. Bake 45 to 55 minutes. 

Elma Layton 


WATERGATE CAKE or DOUBLE PISTACHIO CAKE 


1 pkg. (2 layer size) white or 
yellow cake mix 
1 pkg. (4 serving size) Jello 
Pistachio instant pudding and 
pie filling 


3 eggs 

1 c. club soda or water 
Vi c. oil 

Vi c. chopped nuts 


Combine all ingredients in large mixer bowl. Blend; then beat at 
medium speed of electric mixer for 2 minutes. Pour into two greased and 
floured 9 inch layer pans. Bake at 350° for 30 to 35 minutes, or until cakes 
spring back when lightly pressed. Cool in pans 15 minutes. Remove from 
pans. Cool on rack. Frost with Pistachio Fluffy Frosting. 


Pistachio Fluffy Frosting: 

1 Vi c. cold milk 

1 envelope Dream Whip topping mix 
1 pkg. (4 serving size) Jello Pistachio instant pudding and 
pie filling 

Pour cold milk into deep narrow-bottom bowl; add 1 envelope Dream 
Whip whipped topping mix and 1 pkg. Pistachio pudding. Beat slowly to 
blend. Gradually increase beating speed to high and whip until mixture 
will form soft peaks, 4 to 6 minutes. Make 3 cups. 

Oberia Browning 

Similar Recipes: Elizabeth E. Elliott & Patricia Meade 
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WHITE POTATO CAKE 


1 c. butter 

2 c. sugar 
Va c. milk 

4 well beaten eggs 
Vi c. cocoa 

1 c. seasoned mashed potatoes 


Vi tsp. cinnamon 
1 tsp. vanilla 

1 c. walnuts 

2 c. flour 

2 tsp. baking powder 


Cream butter and sugar. Add eggs and potatoes, then add dry ingre- 
dients and milk. Add walnuts. Bake at 375° for 25 minutes. 

Lora Adkins 


NO COOK FROSTING 

Va c. granulated sugar 1 egg white, unbeaten 

Va tsp. cream of tartar V* c. boiling water 

1 tsp. vanilla 1 Vi c. coconut 

Mix sugar, cream of tartar, vanilla and egg white in deep bowl. Add 
boiling water. Beat with electric mixer until mixture stands in stiff peaks, 
about 5 minutes. Spread on cake and add coconut. 

Mrs. Tom Taylor 


EASY PENUCHE ICING 

Melt Vi c. butter, add 1 c. brown sugar (packed). Boil over low heat for 
2 minutes, stirring constantly. Stir in Va c. milk and stir until it comes to a 
boil. Cool to lukewarm. Gradually add Wa to 2 c. sifted confectioner’s 
sugar. Beat until spreading consistency. (Excellent on the Blackberry Jam 
Cake.) 

Angie Powell 


BUTTER CREAM FROSTING 

2Vi Tbsp. all purpose flour 
Vi c. milk 

Cook together over medium heat until thick paste, stir often, then 
remove from heat and cool. 

In another bowl stir together: 

Vi c. butter or margarine 3 Tbsp. Crisco 

1/2 c. white sugar 1 tsp. vanilla 

Add to the paste mixture and beat together until thick like whipped 
cream. Beat at high speed. 

Mrs. G. C. Sharpe 
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Notes: 
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BEST-EVER 

Vi c. butter or margarine 

1 c. sugar 

2 eggs 

1 tsp. vanilla 

2 (1 oz.) squares unsweetened 
chocolate, melted 

Cream together butter and sugar until light and fluffy. Add eggs, one at 
a time, beating well after each addition. Blend in vanilla and chocolate. 
Sift together flour, baking powder and salt. Add to creamed mixture, 
blending well. Stir in walnuts. Spread in greased 9 inch square baking pan. 
Dust confectioners’ sugar evenly over top. Bake in 350° oven for 
35 minutes or until done. Cool in pan on rack. Cut in Wi inch squares. 
Makes 25 squares. 

Miss Evelyn Warren 


BROWNIES 

Va c. sifted flour 
Vi tsp. baking powder 
Va tsp. salt 
1 c. chopped walnuts 
Va c. confectioners’ sugar 


CHOCOLATE CHIP BROWNIES 


Va c. butter, softened 
Va c. sugar 
Va c. light corn syrup 
2 eggs, beaten 

1 tsp. vanilla 

2 (1 oz.) squares unsweetened 
chocolate, melted 


1 c. all purpose flour 
Vi tsp. salt 

Vi c. semisweet chocolate morsels 
Vi c. chopped black walnuts or 
pecans 


Cream butter; gradually add sugar and beat until light and fluffy. Add 
corn syrup, eggs and vanilla; beat well. Stir in melted chocolate. Combine 
flour, baking powder and salt; stir into creamed mixture. Stir in chocolate 
morsels and walnuts. Spread mixture into a lightly greased 9 inch square 
pan. Bake at 350° for 25 to 30 minutes. Cool and cut into squares. Yields 
about 25 servings. 

Louella H. Spring 


DIFFERENT BROWNIES 

1 pkg. Swiss chocolate cake mix 1 lb. pkg. Kraft caramels 
Vs c. evaporated milk (small can) 6 oz. pkg. chocolate chips 
Va lb. butter, softened 

Melt caramels in top of double boiler with Vs c. evaporated milk. Cool. 
Mix cake mix with butter and rest of milk. Spread Vi of mixture in 9 x 13 
pan and bake at 350° for 6 minutes. Cool. 

When cool, spread the caramel over the baked cake. Sprinkle chocolate 
bits over that. Spoon remaining cake batter over all and bake 18 minutes 
at 350°. Refrigerate before cutting. These freeze well. 

Florence Sauer 
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ROCKY ROAD BROWNIES 


1 (18 Vi oz.) pkg. chocolate Va c. water 

cake mix 1 (6 oz.) pkg. semisweet 

2 eggs chocolate pieces 

Va c. mayonnaise Vi c. marshmallow cream 

Grease 13x9x2 inch baking pan. In a large bowl, stir together cake 
mix, eggs, mayonnaise and water until smooth. Stir in chocolate pieces. 
Spread batter evenly in prepared pan, with a metal spatula swirl in 
marshmallow cream to create a marbled effect. Bake in preheated 350 e 
oven for 25 minutes or until cake tester inserted in center comes out clean. 
Cool completely on wire rack. Cut in squares. 

Janet Krest 


AMBROSIA COOKIES 


2 c. flour 

Vi tsp. baking powder 
Vi tsp. salt 
1 tsp. soda 
1 c. margarine 
1 c. sugar 
1 c. brown sugar 


2 eggs 

1 tsp. vanilla 

Wi c. quick cooking oatmeal 
1 can coconut 
1 c. raisins 
1 c. dates 


Cream shortening and sugars until light and fluffy. Add eggs. Beat well; 
add vanilla and stir in dry ingredients. Bake at 350° for 10 minutes. 


Winnie Higgins 


BOURBON BALLS 

1 (181/2 oz.) pkg. yellow cake mix Vi c. bourbon 

Va c. sugar 3 egg yolks 

2 tsp. ground nutmeg 3 egg whites 

Vi c. corn oil 2 c. chopped pecans 

Reserve Vs c. cake mix. In large mixing bowl, put remaining cake mix, 
sugar, nutmeg, oil, bourbon and egg yolks; mix on low speed of mixer 
until ingredients are moist. Then beat on medium speed until well mixed, 
about 1 minute. 

Beat egg whites until they form very stiff peaks. Fold into cake mixture. 
Toss pecans with reserved cake mix and fold into mixture. Spread mixture 
in a greased 15 x 10 x 2 inch jelly roll pan and bake at 325° for 25 to 30 
minutes or until top springs back when lightly touched. Cool before 
cutting. Yield: 64 (2*/2 x 1 inch) bars. 

Clara Wheedleton 
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BUTTERBALL COOKIES 

2 c. flour Vi c. sugar 

Vi tsp. salt 1 tsp. vanilla 

1 c. butter or margarine 1 c. nuts, chopped 

Combine all ingredients, roll into small balls. Bake at 300° for 
20 minutes on ungreased cookie sheet. Cool and roll in confectioners’ 
sugar. 

Helen V. Bozman 


DATE BALL COOKIES 

Vi c. margarine 1 tsp. vanilla 

V* c. white sugar Vi tsp. salt 

Vi lb. dates, cut fine or pkg. cut Vi c. nuts, cut fine 
1 Tbsp. milk 3 c. Rice Krispies 

1 egg Vi c. coconut 

Cook margarine, sugar, dates and milk until mixture comes to a boil. 
Mix together egg, salt and vanilla - add to boiling mixture and cook 
2 minutes more. Cool, then add Rice Krispies and nuts to mixture (it will 
be stiff) then form into balls and roll in coconut on wax paper or 
aluminum foil. 


Mrs. Ellen Owens 


CARROT DROP COOKIES 


Preheat oven to 350°. Beat: 

1 egg 

Add and beat well: 

l A c. cooking oil 
l A c. sugar 

Measure: 

V* c. all purpose flour 
2 A tsp. double-acting baking 
powder 
Vi tsp. salt 

1 tsp. grated orange rind 


l A c. cooked mashed carrots 
2 to 4 Tbsp. white raisins or 
citron 

Vi tsp. ginger 


Drop from a teaspoon on a greased tin. Space generously. Bake 10 to 12 
minutes or until brown. Yields about 30 (2Vi inch) cookies. 


Sharon Byrd 
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CHEWY NOELS 


4 Tbsp. butter 
4 eggs 

2 c. brown sugar 
10 Tbsp. flour 


Va tsp. soda 

1 c. black walnuts, chopped or 
Vi c. dates & ‘/2 c, walnuts 
1 Tbsp. vanilla extract 


Melt butter in 12 x 8 pan. Set aside. Beat eggs slightly. Combine sugar 
flour, soda and nuts. Add vanilla. Pour into pan. Bake in 350 oven for 
20 minutes. Let cool before cutting into squares. 


rw. h A T/^\nn con ri 


CHOCOLATE BALLS 


1 lb. 10X sugar 3 Vi c. Rice Knspies 

1 stick margarine 12 oz. pkg. chocolate chips 

1 (18 oz.) jar peanut butter Vi bar paraffin 


Mix well with electric beater. Roll in balls and chill. In double boiler 
melt chocolate chips and Vi bar paraffin. Keep this mixture under low 
heat while dipping or coating chocolate balls. After coating balls, put on 
wax paper to cool. 


i „ * v U »- »i 


CONGO SQUARES 


1 lb. brown sugar 
2 /3 c. shortening, melted 
Vi tsp. salt 
3 eggs, beaten 


2 3 A c. flour 

2 Vi tsp. baking powder 
6 oz. pkg. chocolate bits 
Vi c. walnuts 


Mix all ingredients 
square baking dish. 


in a mixing bowl. Bake at 350° for 30 minutes in a 

Judy Miller 

Anne Kush, Clara Wheedleton & Eileen White 


DRECHTER KUCKA (Funnel Cake) 


1 egg 

Vi c. milk 

2 Tbsp. sugar 


1 Vi c. sifted flour 
Va tsp. salt 

Va Tbsp. baking powder 


Beat the egg, add the milk. Sift the salt, sugar, flour and baking powder 
together aH’ the eggs and milk. Beat until smooth. Pour batter m o 
funnel, holding finger over bottom. Allow batter to run out of funnel into 
deep fat (375°); make swirls in fat from center out. Cakes may be made to 
size P wanted. Fry until golden brown. Drain on paper. Serve with 
powdered sugar. 

rr I n t. 


FRENCH APPLE COOKIES 


2 c. sifted flour 
1 tsp. baking powder 
14 c. soft shortening 
1 l A c. packed brown sugar 
14 tsp. salt 
1 tsp. cinnamon 
14 tsp. nutmeg 

Bake at 400° for 11 to 14 minutes. 
Vanilla Glaze: 

1 14 c. powdered sugar 
1 Tbsp. soft butter 
14 tsp. vanilla 

These are moist, cake-like cookies. 


1 egg, unbeaten 
1 c. chopped nuts 
1 c. finely chopped unpeeled 
apples 
1 c. raisins 

14 c. apple juice or milk 


i/8 tsp. salt 

214 Tbsp. light cream 


Sharon Malone 


FROSTED DELIGHTS 

14 c. shortening 

1 c. sugar 

2 eggs 
14 tsp. salt 

Cream shortening and sugar. Add beaten eggs and sifted dry ingre- 
dients. Add vanilla and mix well. Spread batter onto a baking sheet as 
thinly as possible. 

Frost with following: 

1 stiffly beaten egg white 
1 c. brown sugar 

Spread on batter and sprinkle with nuts (optional). Bake at 325° for 
30 minutes. Then cut in squares. Makes 24 to 36 cookies. 

Debbie Geckle 


114 c. flour 
1 tsp. baking powder 
14 tsp. vanilla 
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FROSTED GINGER CREAMS 


Vi c. sugar 
1/3 c. shortening 

1 egg 

Vi c. unsulfured molasses 
Vi c. water 

2 c. all purpose flour 


1 tsp. ground ginger 
Yi tsp. salt 
Vi tsp. baking soda 
Vi tsp. ground nutmeg 
Vi tsp. ground cloves 
Vi tsp. ground cinnamon 


Mix sugar, shortening, egg, molasses and water. Stir in remaining 
ingredients, cover and refrigerate at least 1 hour. Heat oven to 400°. Drop 
dough by rounded teaspoonfuls about 2 inches apart onto ungreased 
cookie sheet. Bake until almost no indentation remains when touched, 
about 8 minutes. Immediately remove from cookie sheet. Cool; frost with 
Vanilla Butter Frosting. (Yield: about 4 dozen) 


Vanilla Butter Frosting: 


Va c. margarine or butter, 1 tsp. vanilla 

softened about 1 Tbsp. milk 

2 c. powdered sugar 

Mix margarine and powdered sugar. Beat in vanilla and milk until 
smooth and of spreading consistency. 

Frankie Hill 


FRUIT CAKE COOKIES 


Vi c. (1 stick) margarine, 
softened 

Vi c. firmly packed light 
brown sugar 
2 eggs, beaten 
Va c. buttermilk 
1 Vi c. self-rising flour 
Vi tsp. soda 


Vi tsp. ground allspice 
Vi tsp. ground cinnamon 
1 c. chopped candied cherries 
1 c. chopped candied pineapple 
1 c. chopped dates 
9 oz. raisins (cut - optional) 

3 c. chopped pecans 


Combine margarine and sugar, creaming until light and fluffy. Add 
eggs, buttermilk, flour, soda and spices. Mix well and stir in remaining 
ingredients - cherries, pineapple, raisins, dates and pecans. Mix well again 
and drop by spoonfuls on greased baking sheets. Bake at 300° for 
25 minutes. Yields about 7 dozen cookies. A nice Christmas treat. 

Mrs. Virginia Lankford 
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ICE CREAM WAFERS 

1 c. Crisco or butter 3 A c. flour 

Vi c. sugar !4 tsp. salt 

1 egg, well beaten Vi tsp. vanilla 

Blend sugar and Crisco very well. Add well beaten egg, add flour sifted 
with salt. Beat very well, add vanilla. Drop on greased cookie sheet like 
small marbles, well apart. Bake at 350° for 10 or 15 minutes. Makes about 
25 wafers. Very good. 

Mrs. William Bull 


LEMON BARS 


1 egg 

Vi c. butter, softened 

1 pkg. lemon cake mix 

2 eggs 

1 c. granulated sugar 


Vi tsp. baking powder 
Va tsp. salt 

2 tsp. grated lemon peel 
Va c. lemon juice 
confectioners’ sugar, if desired 


Mix 1 egg, butter, cake mix until crumbly; reserve 1 cup. Pat remaining 
mixture in ungreased 13 x 9 x 2 pan. Bake at 350° for 15 minutes or until 
lightly brown. Beat 2 eggs, granulated sugar, baking powder, salt, lemon 
peel and juice with beater until light and fluffy. Pour over hot crust. 
Sprinkle with reserved crumb mix. Bake for 15 minutes or until light 
brown. Sprinkle with confectioners’ sugar. 


Mrs. Carol Gravenor 


LEMON BUTTER SNOWBARS 

Crust: 

Vi c. margarine 

1 VS c. flour 
Va c. sugar 

Filling: 

2 eggs 
Va c. sugar 
2 Tbsp. flour 
Va tsp. baking powder 

Preheat oven to 350°. In 1 Vi qt. mixing bowl combine ingredients for 
crust. Mix on low speed one minute. Put into 8 inch square baking pan. 
Bake near center of oven for 15 to 20 minutes or until brown. 

Meanwhile prepare ingredients for filling. When crust is baked, pour 
over partially baked crust and return to oven for 18 to 20 minutes or until 
set. Remove from oven and sprinkle with confectioners’ sugar. Cool first 
before slicing into bars. 


3 Tbsp. Minute Maid 
lemon juice 
confectioners’ sugar 
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June Sines 


MAGIC COOKIE BARS 

14 c. margarine 1 (6 oz.) pkg. chocolate chips 

114 c. graham cracker crumbs 1 (3 14 oz.) can coconut 
1 (14 oz.) can evaporated milk 1 c. walnuts 

In 13x9 inch pan, melt butter. Sprinkle crumbs over butter; pour milk 
evenly over crumbs. Top evenly with remaining ingredients. Press down 
gently. Bake 25 to 30 minutes or until light brown. Cool thoroughly before 
cutting. Store loosely covered at room temperature. 

Cathy Clark 




1 c. shortening 

1 c. brown sugar 

14 c. granulated sugar 

2 eggs 

2 tsp. vanilla 


214 c. flour 
1 tsp. baking soda 
1 tsp. salt 
114 c. M & M’s 


Cream first 5 ingredients together. Sift together flour, salt and soda, 
add gradually to creamed mixture. Add M & M’s. Drop on ungreased 
cookie sheet. Bake for 10-12 minutes at 375°. Kids love to make and 
eat these! 

Winnie Higgins 


MINCEMEAT COOKIES 

Cream together: 

1 c. shortening (14 lb.) 

114 c. sugar 

Add the following, with dry ingredients sifted together: 

314 c. flour 3 eggs, well beaten 

14 tsp. salt 1 14 c. mincemeat 

1 tsp. soda 1 c. chopped nuts, if desired 

Drop by teaspoonful on greased pan. Bake 8 to 10 minutes in 400° oven. 

Katherine Larmore 
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MINCEMEAT COOKIES 


7 c. flour (sift after measuring) 

1 tsp. baking powder 

1 tsp. baking soda 

1 tsp. salt 

Vi lb. butter 

1 large jar mincemeat 

Vi box raisins, soaked in water 


2Vi c. sugar 
2 tsp. cinnamon 
Vi tsp. ground cloves 
Vi tsp. allspice 
container of dried fruit, 
if desired 


Soften butter and cream with sugar. In roaster pan mix all dry ingre- 
dients. Add butter and sugar; knead. Add mincemeat and drained raisins. 
Mix and knead. Looks dry but roll on floured board no less than V* inch 
thick. Bake in 400° oven for 12 minutes - do not brown tops. 

Judy Miller & Deborah Richmond 


NO BAKE COCOA COOKIES 


2 c. sugar 
1 stick margarine 
Vi c. milk 
Vi c. cocoa 
dash of salt 


3 c. oatmeal 

Vi c. peanut butter 

nuts 

1 tsp. vanilla 


Mix first 5 ingredients and bring to boil. Boil hard for 1 minute. Add 
oatmeal, nuts, peanut butter and vanilla. Stir. Drop by teaspoon onto 
waxed paper and set aside to cool. Makes approximately 3 dozen delicious 
cookies. 


Virginia Pruitt 

Cordelia Shores, Mrs. Michael C. Sturgeon & Darlene Willey 


OATS & CHOCOLATE COOKIES 

Boil 2 minutes: 

2 c. sugar 
4 Tbsp. cocoa 

Then add: 

Vi c. peanut butter 
1 tsp. vanilla 

Mix well. Add: 

3 c. quick oats 

Turn heat down and mix well. Drop by spoonful on greased plates. May 
omit cocoa if desired. 


Vi c. milk 
1 stick butter 


Mrs. B. E. 
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FAMOUS OATMEAL COOKIES 


3 A c. vegetable shortening 3 c. oats, uncooked 

1 c. firmly packed brown sugar 1 c. all purpose flour 
Vi c. granulated sugar 1 tsp. salt 

1 egg Vi tsp. soda 

1 tsp. vanilla 

Preheat oven to 350°. Beat together shortening, sugar, egg, water and 
vanilla until creamy. Add combined remaining ingredients, mix well. Drop 
by rounded teaspoon onto greased cookie sheet. Bake at 350° for 
12-15 minutes. May add chopped nuts, raisins, chocolate chips or 
coconut. Makes 5 dozen. 

Mary Green 


OATMEAL COOKIES 


2 eggs 
1 tsp. soda 
1 tsp. cinnamon 

1 c. shortening 

2 c. regular oatmeal 


2 Tbsp. vinegar 
1 c. raisins 
1 Vi c. flour 
1 c. sugar 


Combine flour, sugar, oatmeal and raisins and melted shortening. Add 
well beaten eggs and soda dissolved in vinegar. Drop onto greased baking 
sheet about 2 inches apart. Bake in 400° oven about 8-10 minutes or 
until brown. 

Doris M. Townsend & Beverly Bromley 


PEANUT BUTTER CUPS 

2 sticks margarine, 1 c. chunky peanut butter 

melted over slow heat 2 { A c. powdered sugar 

VA c. crushed graham crackers 2 c. (1 pkg.) milk chocolate chips 

Mix together margarine, graham cracker crumbs, peanut butter and 
sugar. Pat into 9 x 13 inch pan. In double boiler melt chocolate chips, 
spread over the first mixture. Put in refrigerator at least 10 minutes, 
then cut. 


Mickey Bennett 


PEANUT BUTTER DROPS 

2 c. sugar 
Vi c. cocoa 
Vi c. milk 
V* c. butter 

Line a cookie sheet with waxed paper. Set aside. In medium saucepan 
combine cocoa and sugar. Stir in milk and butter. Bring to boil over 
medium heat, stirring constantly, simmer 2 minutes. Remove from heat. 
Stir in peanut butter and vanilla, then instant oatmeal. Drop from 
teaspoon onto waxed paper. Makes 38 to 46 pieces. 

Henrietta Knotts 


Vi c. crunchy peanut butter 
1 tsp. vanilla extract 
3 c. instant oatmeal, plain 


GLAZED PEANUT BUTTER & JAM BARS 


Vi c. granulated sugar 
Vi c. packed brown sugar 
Vi c. shortening 
Vi c. Peter Pan peanut butter 
1 egg 


1 !4 c. all purpose flour 
V* tsp. baking soda 
Vi tsp. baking powder 
Vi c. red raspberry jam 


Heat oven to 350°. Mix sugars, shortening, peanut butter and egg. Stir 
in flour, baking soda and baking powder. Reserve 1 c. dough. Press 
remaining dough in ungreased rectangular pan, 13x9x2 inches, spread 
with jam. Crumble reserved dough and sprinkle over jam. Bake until 
golden brown, about 20 minutes. Cool, drizzle with glaze. Cut into bars, 
makes about 3 dozen. 


Glaze: 

2 Tbsp. margarine or butter 1 tsp. vanilla 
1 c. powdered sugar 1 to 2 Tbsp. hot water 

Heat margarine in 1 qt. saucepan over low heat until melted. Mix in 
powdered sugar and vanilla. Beat in hot water 1 teaspoon at a time, until 
smooth and of desired consistency. 

Janet Krest 
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PEANUT CREAMS 


Va c. butter, room temperature X A c. heavy cream 
X A c. smooth or chunky Vi tsp. vanilla 

peanut butter roasted unsalted peanuts 

1 lb. confectioners’ sugar cocoa 

Beat together butter and peanut butter until blended. With a spoon, 
gradually beat in sugar, cream and vanilla until blended. Cover and chill 
just until firm enough to shape. Work with Vi of the mixture at a time. 
Scoop out level teaspoonfuls, press a peanut in the center of each and roll 
into a ball between your palms. Sprinkle some cocoa on waxed paper. 
With a spoon coat balls with cocoa, then roll between palms until cocoa 
becomes darker. Layer balls between plastic wrap in a shallow freezer 
container - store in freezer. Delicious served straight from the freezer. 
Yield: 9 dozen. 

Nancy Leister 


SANDIES 
(Russian Tea Cakes) 

1 c. butter or margarine 2 tsp. vanilla 

X A c. granulated sugar 2 c. sifted all purpose flour 

2 tsp. water 1 c. chopped pecans 

Cream butter and sugar; add 2 tsp. water and vanilla; mix well. Blend in 
flour and nuts; chill 4 hours in refrigerator. Then shape into balls. Bake on 
ungreased cookie sheet at 325° for about 20 minutes. Remove from pan; 
cool slightly; roll in confectioners’ (10X) sugar. Makes between 4 and 5 
dozen cookies. 

Beverly Bromley 


SEVEN LAYER COOKIES 

Va c. butter 1 (6 oz.) pkg. butterscotch bits 

1 c. graham cracker crumbs 1 can sweetened condensed milk 
1 c. shredded coconut 1 c. chopped walnuts 

1 (6 oz.) pkg. chocolate bits 

Melt butter in 13 x 9 x 2 inch pan. Sprinkle cracker crumbs evenly over 
butter. Sprinkle with coconut, then chocolate bits and then butterscotch 
bits. Pour milk evenly over all. Layer on nuts. Bake for 30 minutes in 
350° oven. 

Judy Miller 
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SNICKERDOODLES 


1 c. soft shortening 

(part butter or margarine) 
I /2 c. sugar 

2 eggs 

2 3 A c. unsifted flour 


2 tsp. cream of tartar 

1 tsp. baking soda 
Va tsp. salt 

2 Tbsp. sugar 

2 tsp. cinnamon 


Heat oven to 400° (moderately hot). Mix shortening, sugar and eggs. 
Stir dry ingredients thoroughly to blend, mix in well. If dough seems dry, 
add a drop or two of cream. Roll into balls the size of walnuts. Then roll in 
mixture of 2 Tbsp. sugar and 2 tsp. cinnamon. Then place 2 inches apart 
on ungreased baking sheet. Bake 8-10 minutes until light brown. Makes 
about 5 dozen (2 inch) cookies. 

Debbie Geckle 


SUGAR COOKIES 

2 sticks corn oil margarine 1 tsp. vanilla extract 

1 c. sugar 2 Vi c. unsifted flour 

14 c. Egg Beaters 2 tsp. baking powder 

1 tsp. almond extract sugar 

Cream margarine and sugar, mix in Egg Beaters, almond and vanilla 
extracts. Combine flour and baking powder, stir into margarine mixture, 
blending well. Shape dough into 1 inch balls. Place on greased baking 
sheets 2 inches apart. Flatten with glass that has been dipped in sugar. 
Decorate as desired. Bake at 350° for 8 to 10 minutes or until edges are 
lightly browned. Remove from baking sheets, sprinkle lightly with 
additional sugar and cool on wire racks. Makes 4 Vi dozen. 

Mary Furman 


SUGAR COOKIES 

Vi c. Crisco or shortening Va c. flour 

i/ 2 c . sugar l /2 tsp. baking powder 

Va tsp. vanilla pinch of salt 

1 eg g Vi c. raisins 

Put shortening in bowl, pour Vi c. sugar over shortening. Mix until you 
can not see any lumps. Pour in Va tsp. vanilla. Break egg in a little bowl, 
beat and add to mixture. Add 3 /& c. flour, ‘/i tsp. baking powder and a 
pinch of salt, mix. Now add Vi c. raisins. Drop dough on greased cookie 
sheet by the teaspoon. Bake 10 minutes. They are done when brown on the 
edges. Use pot holders to remove from oven. If you have more dough 
make more cookies. Clean up mess. 

Lisa Webb (Age 8) 
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SWEET POTATO COOKIES 


Va c. milk 
2 c. sifted flour 
Vi tsp. baking soda 
1 tsp. baking powder 
Vi tsp. salt 
Vi c. margarine 


Va c. sugar 
1 egg 

1 tsp. grated lemon rind 
Vi c. honey 

1 c. grated, raw sweet potatoes 


In a bowl, combine sugar and margarine thoroughly. Blend in egg, 
honey, sweet potatoes and lemon rind. In another bowl combine flour, 
baking soda, baking powder and salt. Blend in margarine mixture and 
milk. With a teaspoon, drop mixture 2 inches apart on greased cookie 
sheet. Prick holes in cookies with a toothpick. Bake at 350° for 15 to 20 
minutes until browned. Place sheet on a rack. Let stand for 5 minutes. 
With a greased spatula, remove cookies carefully. Yields about 3 dozen. 


Sara M. Phippin 


TANDY KAKE 


4 eggs 
2 c. sugar 
1 c. milk 

1 tsp. vanilla 

2 c. flour 


2 tsp. baking powder 
Va tsp. salt 

8 oz. melted Hersheys chocolate 
candy bar 
1 c. peanut butter 


Beat eggs until thick and lemony. Add sugar gradually while beating. 
Add milk and vanilla; continue beating at low speed. Then add dry ingre- 
dients until blended well. Grease cookie sheet. Pour batter and bake at 
350° for approximately 15 minutes or until done. Spread peanut butter 
over warm cake. (Not hot.) Let cool and pour melted chocolate over top. 


Margaret Prouse 


TWINKIES 

Vi c. sugar 1 Tbsp. butter 

Vi c. Karo syrup (light) 2 c. Rice Krispies 

Vi c. peanut butter 

Cook sugar and syrup over medium flame til it boils. Remove from 
heat; add 1 Tbsp. butter, Vi c. peanut butter and stir in 2 c. Rice Krispies. 
Drop by teaspoon onto wax paper. Let cool. 

Tina Williams 
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UKRAINIAN FRUIT BARS 


2 c. sifted flour 
3 A c. sugar 
Vi tsp. salt 
3 A tsp. baking soda 


Vi c. butter or margarine 
1 Tbsp. lemon juice 
1 c. canned milk 
1 can fruit pie filling 


Sift flour and all dry ingredients. Cut in the butter. Combine lemon 
juice and cream, add to flour mixture. Mix lightly by hand. Spoon into 
greased 9x14 inch loaf pan. Pat gently with fork. Spoon pie filling on top 
spreading evenly. Leave about Vi inch around pan with no filling, this will 
form a crust. 


Betty Rayne 


YANKEE NOODLE DANDIES 

(No Bake Cookies) 

Melt in the top of double boiler, over hot water: 

1 (6 oz.) pkg. semisweet chocolate morsels 

1 (6 oz.) pkg. butterscotch morsels 

Remove from heat, quickly stir in: 

2 (3 oz.) cans LaChoy chow mein noodles 
Vi c. chopped peanuts or cashews 

Stir until they are evenly coated. Drop by teaspoonfuls on waxed paper. 
Makes 36 cookies. 

Mrs . Louise Bergeron 


WEINER WAFLEN 
“A German Cookie” 

2 c. ground nuts 2 c. flour 

(walnuts, pecans or hazelnuts) 4 egg whites 
3 A c. sugar 1 tsp. vanilla 

1 c. butter raspberry or any kind of jelly 

Combine nuts, sugar, butter and flour into a paste. (I find hands work 
best for this.) Pat this dough mixture in a 16 x 1 1 x 1 inch pan, bake at 300° 
or 325° depending on type of heat for 15 minutes, it will be lightly 
browned. Remove from oven, cool. Then spread complete top with jelly. 
Beat 4 egg whites with Vi c. sugar adding gradually, add 1 tsp. vanilla, 
cover the top of crust mixture. Bake at 325° for 15 or 20 minutes. Remove 
from oven; let cool and cut in squares. Dipping knife in hot water once in 
awhile to keep from tearing meringue. Delicious, worth the effort! 

Mrs. Louise Bergeron 
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BUTTER BALLS 

Vi lb. butter 1 tsp. salt 

Vi c. confectioners’ sugar 1 tsp. vanilla 

2V* c. sifted flour V* c. chopped walnuts 

Cream butter and sugar together, then add flour, salt, vanilla and nuts, 
mixing well. Form into balls and bake on lightly greased cookie sheet in 
350° oven about 10 minutes. Roll in confectioners’ sugar when removed 
from oven. 

Mrs. Levene Galen 


CHERRY NUT NUGGETS 

1 c. shortening Vi tsp. salt 

1 (3 oz.) pkg. cream cheese, soft !4 tsp. soda 
1 c. sugar 1 */3 c. finely chopped pecans 

1 egg maraschino cherries, drained and 

1 tsp. almond extract halved 

2Vi c. all purpose flour 

Cream shortening and cream cheese, gradually add 1 c. sugar, beating 
until the mixture is light and fluffy. Add the egg and almond extract, beat 
well. Combine flour, salt and soda. Stir into creamed mixture. Chill dough 
at least 1 hour. Shape dough into 1 inch balls. Roll in pecans and place on 
ungreased cookie sheet. Gently press a cherry half into center of each 
cookie. Bake at 350° for 16-18 minutes. Yield about 4 dozen. 

Robin A. McIntyre 


MELT-AWAYS 


Vi c. butter 

3 Tbsp. confectioners’ sugar 

1 c. flour 

1 c. chopped walnuts 

Cream butter with sugar in medium sized bowl. Gradually add flour, 
mixing in thoroughly; stir in nuts. Chill mixture. Form teaspoon of dough 
into marble-size balls by rolling lightly between palms of hands. Place on 
ungreased cookie sheet. Bake at 350° for 15 to 18 minutes, or until pale 
yellow. Remove from sheet with spatula. While still hot, roll in additional 
confectioners’ sugar. Cool on wire rack. 

Mrs. Levene Galen 
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RUSSIAN TEA CAKES 


1 c. soft butter 214 c. flour 

Vi c. sifted 4X sugar !4 tsp. salt 

1 tsp. vanilla V* c. finely chopped nuts 

Mix butter, sugar and vanilla thoroughly. Measure flour and blend with 
salt, stir in. Mix in nuts. Chill. Heat oven to 400°. Roll into 1 inch balls. 
Place on ungreased baking sheet. Bake 10-12 minutes. While still warm, 
roll in 4X sugar. Cool. Roll again in sugar. Makes 4 dozen. 

Ruby Plasterer 
Similar Recipe: Norma Lee Webster 


“TALK TIME’’ JAM TARTS 

Cream Vi c. butter with 2 Tbsp. sugar. Beat in 1 egg yolk, Wi Tbsp. 
lemon juice and Vi tsp. grated lemon rind. Stir in gradually 1 Vi c. sifted all 
purpose flour alternately with 2 Tbsp. cold water. Wrap the resulting 
dough in wax paper and chill for 12 hours. 

Preheat oven to 325°. Roll out dough to i/8 inch thick. Cut into 3 inch 
rounds and arrange on greased cookie sheet. Whip 3 egg whites until 
foamy and beat in slowly 1 Vs c. sifted confectioners’ sugar and 1 tsp. 
vanilla. Fold in Vi lb. blanched ground almonds. Place mixture around 
the edge of each cookie making a raised border. Bake 20 minutes or until 
done. When cool, fill centers with thick jam. 

Elaine Kambarn 
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BOOZY BOURBON BALLS 


1 (6 oz.) pkg. semisweet 
chocolate chips 
Vi c. granulated sugar 
3 Tbsp. light corn syrup 
Vi c. bourbon 


V/i c. finely crushed vanilla 
wafers or 

2Vi c. graham cracker crumbs 
1 c. finely chopped nuts 
powdered sugar 


Melt chocolate in top of double boiler over boiling water. Stir constant- 
ly ' a a^ C £ ate i. IS melted. Remove from heat and stir in sugar and corn 

nuts P in A a d L b 0 U h b0n i an A d ,, ble u d T 11 - Combine th e crumbs and chopped 
"V^ 8 b °) v . 1 - Add chocolate mixture and mix well. Form into 
1 inch balls and roll in powdered sugar. Place in an airtight can and let sit 
several days to ripen. Yields about 40 balls. 


Clara Wheedleton 


DATE BALLS 

(Crunchy chocolate balls with chewy, flavorful dates added) 


Vi c. butter 

4 c. miniature marshmallows 
Va c. milk 

2 c. milk chocolate coating 


4 c. crisp rice cereal 
1 (8 oz.) pkg. chopped dates 
1 c. chopped nuts 


mi !" me , lt butt 5 r over low heat - Add marshmallows and 

™l k . a " d co °* un 11 melted, stirring constantly. Stir in chocolate coating 
and heat until melted and mixture is smooth. Remove from heat Coo! 

Hnchb^Store in S ’ ble " d r j Ce Cereal ’ dateS ' and nuts - Ro11 into 
inch balls. Store in refrigerator. Makes between 70 to 80 balls. 


Bobbie Ellis 


MALTED MILK BALLS 

1 c. white chocolate coating 
1 c. malted milk powder 


In the top of double boiler, melt chocolate coating over hot not 
. aside. Measure malted milk powder into a small bowl 

A„d to 6 tablespoons of the melted chocolate to the powder or enouBh 
powder to form balls. Make into '/ 2 inch chocolate 8 

ote. To make malted milk cups, do not chill malted milk mixture 

- : d 5 e^ k wi , th°mTheH Ca H dy , UPS l ‘ n ?, d with firm melIed chocolate. Cover 
d .eal with melted chocolate; chill until covering chocolate is firm 


Bobbie El/is 


MOCHA RUM BALLS 

Va c. instant coffee (dry form) 1 c. nuts 

1/4 c. rum 3 Tbsp. corn syrup 

1 Tbsp. water 1 c. powdered sugar 

2 Tbsp. cocoa Vi tsp. salt 

2 c. vanilla wafers 

Dissolve coffee into rum and water in a bowl. Add cocoa, vanilla wafers 
that have been crumbled fine, nuts, corn syrup, powdered sugar and salt 
-mix thoroughly. Roll into balls using 1 teaspoon of mixture. Store in 
tightly covered container for several days then roll in additional powdered 
sugar. Makes about four dozen. 

Mary Hipps 


HONEY BALLS 

i/ 3 c. honey Vi c. peanut butter 

1 c. dry milk cornflakes, crushed 

Mix honey, dry milk, peanut butter together and form into small balls. 
Roll in crushed cornflakes. Good as an afterschool snack. 

Robert Owens (Age 9) 


CHOW MEIN CANDY 

1 (6 oz.) can chow mein noodles 
1 (12 oz.) pkg. butterscotch morsels 
Vi c. salted peanuts 

Melt morsels in top of double boiler. Stir in noodles and peanuts so they 
are evenly coated. Drop by teaspoonfuls onto waxed paper. Chill. 

Lori Anne Owens (Age 13) 
Similar Recipe ( Butterscotch Haystacks): Helen V. Bozman 


COCONUT BALLS 


1 box powdered sugar 
1 c. chopped nuts 
Vi can Eagle Brand condensed 
milk 

1 can Angel Flaked coconut 


1 tsp. vanilla 
Va stick margarine 
1 Vi pkgs. chocolate chips 
Vi block paraffin 


Mix and make into balls. Refrigerate at least 30 minutes or until firm. 
Melt 1 Vi packages chocolate chips and X A block paraffin wax in double 
boiler. Put balls on toothpicks and dip in chocolate. Cool on waxed paper. 


Mrs. Fran Prouse 
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CHOCOLATE COATED BON-BONS 

!/: lb. melted margarine 1 c. chopped pecans 

Vi lb. graham crackers, crushed 1 tsp. vanilla 
1 Vi c. crunchy peanut butter 1 (12 oz.) pkg. semisweet 
1 lb. powdered sugar chocolate chips 

1 can Angel Flake coconut Vi cake paraffin wax 

Mix all ingredients, except chocolate chips and paraffin wax, adding 
margarine last. Form into small balls. Melt chocolate chips and paraffin 
wax in double boiler. Dip balls with slotted spoon. Put on wax paper, 
allow' to cool and dry 2 hours. Store in airtight container. 

E. Pitt 


CHOCOLATE CLUSTERS 


1 (6 oz.) pkg. chocolate chips 
Vi c. margarine 
16 large marshmallows 


Vi tsp. vanilla 

1 c. flaked coconut 

2 c. oats 


Melt chocolate pieces, butter and marshmallows in large saucepan over 
low heat, stirring until smooth. Remove from heat, mix in remaining 
ingredients. Mix thoroughly. Drop mixture by teaspoonfuls onto waxed 
paper. Chill until firm. Yields 3>/2 dozen. 


Cathy Clark 


EASY NO COOK DIVINITY 

In a small mixer bowl combine frosting mix (dry mix) Vi c. corn syrup, 
1 tsp. vanilla and Vi c. boiling water. Beat on highest speed until stiff 
peaks form, about 5 minutes. Transfer to large mixer bowl, on low speed 
blend in 1 lb. confectioner’s sugar gradually. Stir in 1 c. chopped nuts. 
Drop mixture by teaspoons onto wax paper. When outside of candy feels 
firm, turn over. Allow to dry 12 hours or overnight. Store candies in air- 
tight container. Makes 6 dozen. 

Louise Adkins 
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DIVINITY 


2 c. sugar pinch of salt 

1/2 c. corn syrup 1 tsp. vanilla 

1/2 c. water Vi c. chopped nuts 

2 egg whites 

Boil sugar, syrup and water to hard ball stage (250°). Pour over egg 
whites beaten stiff. Continue to beat until it begins to stiffen. Add salt, 
vanilla and nuts. Drop by spoonfuls on waxed paper. 

Mrs. Louise Tarr 
Similar Recipe: Katherine Larmore 


MINTS 

3 oz. Philadelphia cream cheese 1 box powdered sugar “sifted” 
4-7 drops oil of peppermint paste color 

Cream cheese and oil of peppermint. Gradually add powdered sugar. 
Knead until like pie dough. Add color. Roll in balls. Then roll in 
granulated sugar. Press in mold, then flip out. Makes 75 roses. Store 
in Tupperware. 

Bobbie Ellis 


CHOCOLATE CREAMS 

In large mixing bowl combine: 

Vi c. soft butter 1 lb. chocolate chips 

1 tsp. vanilla 1 c. raisins 

1 c. marshmallow cream 1 c. nuts (set aside) 

In a small pan combine: 

1 (5 3 /i oz.) can evaporated milk 
214 c. sugar 

Bring to a boil, stirring constantly. Pour liquid over mixture in mixing 
bowl and stir briskly until chocolate melts and mixture is well blended. 
Pour into buttered 9x13 inch pan. Chill covered until firm. Cut in about 
1 inch squares. Store refrigerated up to ten days. Makes nine to ten dozen 
centers. These do dip also. 

Bobbie Ellis 
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CHOCOLATE FUDGE 


2 c. sugar 2 A c. cream 

3 Tbsp. cocoa 1 tsp. vanilla 

2 Tbsp. white Karo syrup 2 Tbsp. butter 

Mix sugar, cocoa, syrup and cream. Boil slowly, stirring until ingre- 
dients are mixed well. Boil to soft-ball stage and remove from heat. Add 
butter, but don’t stir in until cool , add vanilla and beat until it creams and 
its glossiness disappears and fudge holds its shape when dropped from a 
spoon. Spread in a buttered pan. When hardened, you can cut in squares. 
Top with nuts if desired. 

Maggie Townsend 
Similar Recipe: Katherine Larmore 


CHOCOLATE 

2 oz. unsweetened chocolate 
V* c. milk 

1 Tbsp. light corn syrup 

2 c. sugar 


NUT FUDGE 

2 Tbsp. butter or margarine 
dash of salt 
1 tsp. vanilla extract 
1 c. chopped walnuts or pecans 


Combine the chocolate and milk in a heavy 2-quart saucepan. Put over 
low heat and cook, stirring until smooth and blended. Add the corn syrup, 
sugar and salt and stir until the sugar is dissolved and the mixture boils. 
Continue boiling, without stirring, to 234° on a candy thermometer, or 
until a small amount of the mixture forms a soft ball when dropped in very 
cold water. Remove from heat. Add the butter and vanilla and cool, 
without stirring, to 110° or lukewarm. Add the nuts and beat until the 
mixture begins to thicken and loses its gloss. Turn at once into a buttered 
8 inch by 4 inch loaf pan. Cool at room temperature until firm, then cut 
into squares. Makes 18 pieces. 


Mrs. Gail Cathell 

Similar Recipes: 

Mary Hipps, Dorothy B. Kellam , 

Maggie Townsend & Libby Walston 


COCOA FUDGE 

2 /3 c. cocoa 1 Vi c. milk 

3 c. sugar 4 Vi Tbsp. butter or margarine 

i/8 tsp. salt 1 tsp. vanilla 

Combine cocoa, sugar and salt. Mix well, add milk, bring to a boil 
stirring frequently. Cook until a small amount dropped in cold water will 
form a soft ball. Remove from heat, drop in butter, cool to lukewarm, 
add vanilla and beat until mixture thickens. Pour into buttered pan and 
cool (1 cup of nuts may be added while beating if desired). 

Mrs. Naomi Smith 
Similar Recipe: Reita Passen 
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COUNTRY FUDGE 

6 squares Hershey’s bitter 3 l A c. sugar 

chocolate \Vi c. milk 

‘/ 2 stick butter 1 tsp. vanilla 

Cook the chocolate and butter until melted, stirring constantly. Add 
sugar and milk. Cook over medium heat until it comes to slight boil. 
Continue to stir and cook until drops of candy turn into a soft ball when 
dropped into cold water. Remove from heat and beat. Add vanilla. Pour 
into buttered plate and let set until firm. 

Alice V. Taylor 


DELICIOUS FUDGE CANDY 

1 lb. 10X sugar 2 sticks margarine 

4 Tbsp. cocoa small can Pet milk 

Boil 3 to 5 minutes. Remove from heat and beat in: 

Vi jar peanut butter 
Vi jar marshmallow creme 
nuts, optional 

Mrs. Peggy J. Wright 

Similar Recipes: 

Ruth Bradley, Mrs. Rada Elliott, 

Elizabeth Hearn & Mrs. Betty Webster 


FUDGE (LONG COOK) 

2 c. sugar 1 tsp. butter 

2 c. milk or water 1 tsp. vanilla 

1 Vi or 2 squares chocolate 

Boil first three ingredients together slowly until they form a soft ball in 
water. Do not stir the fudge after taking it from the stove but add butter 
and allow it to cool. When cool add vanilla and beat with wooden or some 
hard metal spoon. Beat after sticky stage, if too sticky add Vi tsp. hot 
water. Nuts or fruit may be added. (This is very good fudge but it takes a 
long time to cook. It is a recipe about 50 to 60 year old.) 

Gertrude R. Lecates 
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ONE HUNDRED DOLLAR FUDGE 

2 sticks margarine or butter 
4*/2 c. sugar 

1 can evaporated milk 

Cook over medium high heat and bring to a rapid boil, stirring 
constantly. Boil exactly 5 minutes, remove from heat and add: 

3 c. (18 oz.) chocolate chips 
9 oz. jar marshmallow creme 

Stir until melted. Add: 

2 Tbsp. vanilla 
Vi c. nuts 

1 c. peanut butter (optional) 

Pour into buttered 13x9 inch baking pan. Set in refrigerator overnight. 
Then set out two hours before cutting or it will crumble. Makes 5 lbs. of 
fudge. 


Gladys Marshall 

Similar Recipes: 

Dorothy Carey , Cathy Clark, Winnie Higgins, 

Ruth Wainright, Clara Wheedleton & Joyce Wilkins 


BANANA FUDGE 

3V2 c . sugar 1 c. (3 medium) mashed ripe 

Vi tsp. salt bananas 

1 c. (8 oz. container) light cream 1 Tbsp. vanilla 

1/4 c - butter or margarine |/ 2 c. walnuts, chopped medium 

3 Tbsp. light corn syrup fine 

Into a heavy 2 Vi quart saucepan put the sugar, salt, cream, butter, corn 
svrup and bananas. Over moderate heat, stirring constantly, bring to a 
boil. Lower heat, continue boiling still stirring until mixture reaches 238° 
on a candy thermometer or a half teaspoon of mixture dropped into a cup 
of very cold water forms a soft ball when it is removed to the palm of the 
hand. Cool without stirring until the temperature on the candy ther- 
mometer drops to 1 10° or the bottom of the pan feels warm to the touch. 
Add vanilla and nuts and beat until candy becomes thick and begins to 
lose its gloss. Turn into a buttered 8x8x2 inch cake pan. Let stand until 
firm. Cut into 1 inch squares. Makes about 3 lbs. 


Katherine Larmore 


- 301 - 


BROWN SUGAR FUDGE 


1 lb. light brown sugar 2 Tbsp. peanut butter 

1 c. granulated sugar 2 Tbsp. marshmallow cream 

2 A c. milk 1 tsp. vanilla extract 

i/8 tsp. salt 

Mix sugar, milk and salt in saucepan and bring to full boil and boil 2Vi 
minutes. Remove from heat and add remaining ingredients. Beat until 
mixture starts to thicken, then turn into a buttered 8 inch square pan and 
let stand until firm. Cut in squares. Makes about 1 Vi pounds. 

Reita Passen & Donna Truitt 


OATMEAL FUDGE 

Vi c. margarine 
2 c. sugar 
Vi c. milk 
4 Tbsp. cocoa 

In a saucepan bring the butter, sugar, milk and cocoa to the boiling 
point. Stirring constantly until butter is melted and sugar dissolved. 
Remove from heat and stir in the oats, peanut butter and vanilla. Turn 
into a buttered square pan, 9x9x2 inch. Refrigerate until just cold 
enough to cut into squares. Yields about 2 pounds. 

This is a very good, quick and easy fudge to make! 

Mrs. Elton Phillips 
Similar Recipe: Mrs. Mary Pruitt 


3 c. uncooked oats 
Vi c. peanut butter 
1 tsp. vanilla 


PINEAPPLE FUDGE 

3 c. sugar Vi c. Carnation milk 

1 Tbsp. light corn syrup 2 Tbsp. margarine or butter 

1/2 c. crushed pineapple, drained Vi tsp. vanilla 

Combine sugar, syrup, pineapple and milk in saucepan. Cook stirring 
frequently to soft ball stage. Let cool slightly. Add vanilla. Beat until thick 
and smooth. Pour into greased pan. When cool cut in squares. Then eat. 

Mrs. Ruby G. Hammond 
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PEANUT BUTTER FUDGE 


1 lb. 1 OX sugar 

2 sticks margarine 

1 small can Pet milk 

Bring to a boil. Boil 4 or 5 minutes. Remove from heat and beat in: 

Vi large jar peanut butter 
Vi jar marshmallow creme 

Pour in buttered pan to cool. 

Mrs. Gartice Brittingham 

Similar Recipes: 

Minnie Perdue & Doris Willoughby 


PEANUT BUTTER FUDGE 


3 c. white sugar 
1 c. evaporated milk 
Va c. butter 
1 Tbsp. Karo syrup 


1 pint jar marshmallow creme 
1 (12 oz.) jar peanut butter 
1 c. chopped walnuts 
1 tsp. vanilla 


Cook sugar, milk and Karo syrup together until it forms a firm ball in 
cold water. Remove from heat and add the marshmallow creme, peanut 
butter, butter, walnuts and vanilla. Beat well until mixture begins to set 
Pour quickly into buttered pan. Cut in squares when cool. 


Terry Kane 

Similar Recipe: Mrs. Virginia Brewington 


ALMOND BRITTLE 

1 c. almonds 
Vi c. sugar 

2 Tbsp. butter 

Mix all ingredients, cook over medium heat, stirring until color changes, 
10-12 minutes. Spread on foil. Salt lightly, break in pieces. 

Bobbie Ellis 
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PEANUT BRITTLE 

3 c. white sugar 1 c. Karo white syrup 

Vi c. water 3 c. raw peanuts 

3 tsp. soda 3 tsp. butter 

1 tsp. salt 

Mix sugar, syrup and water together and cook until mixture threads. 
Add peanuts and stir continually, cooking until light brown in color and 
peanuts are done, about 14 minutes. Remove from fire and add soda, salt 
and butter. Stir until thoroughly mixed and pour into a buttered cookie 
sheet. Spread as thin as possible. It takes two cookie sheets and makes 
about 3 pounds. I won second place in the Farm & Home Show with this 

recipe. 

Laura Horner 

Similar Recipes: 

Mary Hipps, Katherine Larmore, Florence E. Moore, Reita Passen, 
Louella H. Spring, Mrs. Louise Tarr, Doris Ward & Clara Wheedleton 


PEANUT BRITTLE 

1 c. peanuts 2 Tbsp. butter 

1/2 c. sugar */2 tsp. vanilla 

Combine peanuts, sugar, and butter in a medium saucepan. Cook over 
m edium-lo w heat, stirring constant ly until peanuts are coated and sugar is 
golden brown (about 15 minutes). Stir in vanilla. Spread mixture on 
aluminum foil. Cool. Break into pieces. 

Greg Wilkins 


CORN FLAKE CANDY 

12 oz. pkg. corn flakes 1 l A c. granulated white sugar 

1 1/3 c. white corn syrup \Vs c. peanut butter 

Combine sugar and syrup in a large saucepan. Cook over medium heat 
until sugar is melted. Turn off heat and add peanut butter. Stir well and 
add corn flakes. Mix well until thoroughly coated. Drop by spoonfuls on 
cookie sheet. 

Mrs. Bivian Elliott 
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PEANUT BUTTER COCONUT KISSES 

Vi c. peanut butter i/s tsp. salt 

Vi c. sweetened condensed milk 3 c. shredded coconut 

1 tsp. vanilla 

Turn peanut butter into bowl and blend in sweetened condensed milk 
until smooth. Mix in vanilla, salt and coconut. Drop by teaspoon onto 
greased baking sheet. Bake at 375° for 10 minutes or until brown. Remove 
immediately to wire rack and cool. Makes 30 kisses. 

Juanita Baker 


PEANUT BUTTER CREAMS 

1 egg >/3 c. peanut butter 

2 c. confectioner’s sugar 1 Tbsp. margarine, softened 

i/s tsp. salt Va c. finely chopped salted 

Vi tsp. vanilla peanuts 

Beat egg slightly in small mixer bowl. Beat in 1 cup of the sugar, salt, 
vanilla, peanut butter and margarine. Stir in remaining sugar. If 
necessary, add more confectioner’s sugar to make firm enough to handle. 
Shape into 1 inch balls, roll balls in peanuts. Refrigerate. 

Cathy Clark 


PEANUT BUTTER CRINKLES or PEANUT BLOSSOMS 

1 c. oil 2Vi c. unsifted flour 

1 c. peanut butter 1 tsp. baking powder 

1 c. sugar 1 tsp. baking soda 

1 c. firmly packed brown sugar 1 tsp. salt 

2 eggs sugar, nuts, chocolate kisses, 

1 tsp. vanilla jam or jelly 

In bowl with mixer at medium speed beat first 6 ingredients until fluffy. 
At low speed beat (or spoon) in next 4 ingredients. Shape into 1 inch balls; 
roll in sugar. Place 2 inches apart on ungreased cookie sheet. Bake at 350° 
for 12 to 15 minutes or until brown. While hot press in nuts or candies. 
Cool. Store in airtight container. Makes 6 dozen. Bake up to 1 week 
ahead. 


Mrs. Mary E. Lewis 
Similar Recipe: Kathy Griffith 
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PEANUT CLUSTERS 
Mix in a heavy 2 quart pan the following: 

Vi c. sugar 
Vi c. Pet milk 
1 Tbsp. corn syrup 

Cook, stirring constantly over medium heat to a boil (mixture will be 
bubbling all over top.) Boil and stir 2 minutes more. Take off heat. Stir in 
until completely melted the following: 

6 oz. pkg. chocolate chips 
1 c. salted peanuts 

Drop with teaspoon on wax paper. Chill until set. 

Jean Thomas 


PEANUT BUTTER BALLS 

Combine in bowl: 

Vi c. honey or corn syrup 1 c. dry powdered milk 

Vi c. peanut butter 1 c. uncooked rolled oats 

Mix well, then knead by hand until blended. Shape into small balls. 
Makes 2 dozen. For variety, add sesame seeds, raisins, nuts, or roll in 
coconut. Great snack for children. My children love to make these 
themselves. 

Sharon Marshall 


PEANUT BUTTER BALLS 

3/2 c. Rice Krispies, crushed 
1 stick margarine or butter 

1 lb. 10X sugar 

2 c. peanut butter (chunky or creamy) 

Mix together in large bowl - shape into small balls. Dip into chocolate 
made from melting together: 

1 large Hershey Bar 
1 small bag semisweet chocolate bits 

Martha Powell 
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CHOCOLATE PEANUT BUTTER BALLS 

1 lb. butter 2 boxes 10X sugar 

18 oz. jar peanut butter 1 pkg. chocolate chips 

1 Tbsp. vanilla 1 bar paraffin wax 

Mix butter, peanut butter and vanilla; gradually add sugar to make a 
soft but not sticky dough. Roll into small balls. Melt chocolate chips and 
wax in double boiler. Dip balls in the chocolate until covered. Place balls 
on wax paper and let harden. 


Mrs. Debbie Lemon 


Similar Recipes: 

Dorothy Brit ting ham & Mrs. Dolores Powell 


PINOCHE 

1 c. white sugar 2 c. brown sugar 

2 Tbsp. Karo 1 c . milk 

1 Tbsp. butter i/j c. nuts 

Mix sugar, milk and Karo in saucepan. Stir and cook until sugar is 
dissolved. Stir occasionally while cooking. Cook to a soft ball stage. Add 
butter and do not stir. Pour into a greased pan when lukewarm. Beat until 
creamy, add nuts and pour onto a greased plate. 

Katherine Larmore 
Similar Recipe: Mary Hipps 


BAKED CARAMEL CORN 


3 quarts freshly popped corn 
Vi c. chopped pecans 
Vi c. butter 

1 c. firmly packed brown sugar 


Va c. light corn syrup 
Vi tsp. salt 
Vi tsp. vanilla 
Va tsp. baking soda 


Combine popcorn and pecans in a lightly greased 15x10x1 inch jelly 
roll pan. Mix well and set aside. Melt butter over low heat in a medium 
saucepan. Add brown sugar, corn syrup and salt; bring to a boil and boil 
5 minutes without stirring. Remove from heat, stir in baking soda and 
vanilla. Pour syrup over popcorn mixture stirring until popcorn is evenly 
coated. Bake at 300° for 30 minutes stirring after 15 minutes. Cool 

completely and break up into pieces. Store in airtight container Yields 9 
cups. 


Mrs. Wallace Spring 
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OLD FASHIONED POPCORN BALLS 

2 c. granulated sugar 1 tsp. vinegar 

Wi c. water 1 tsp. vanilla 

Vi tsp. salt 5 quarts popped corn 

Vi c. light corn syrup 

Butter sides of saucepan. In it combine sugar, water, salt, syrup and 
vinegar. Cook to hard ball stage (250°). Stir in vanilla. Slowly pour over 
popped corn, stirring just to mix well. Butter hands lightly; shape balls. 
Makes 15 to 20 balls. 

Amy Adkins 
Similar Recipe: Mrs. Pat Shockley 


POPCORN BALLS 

1 c. molasses Vi tsp. salt 

1 c. sugar 6 quarts popcorn (popped) 

Va tsp. baking soda 

Cook molasses and sugar until it becomes brittle when dropped in cold 
water (270°). Add baking soda and salt. Stir well and pour over popcorn. 
Stir the corn while pouring the syrup. Mix well and then form into balls. 

Mrs. Louise Tarr 


POTATO CANDY 

\Vi - 2 lbs. confectioner’s sugar (10X) 

1 small potato (peeled and diced) 
peanut butter 

Boil potato until very tender. Drain off water. Put potato in medium 
bowl and mash with a fork until creamy. Add Va c. 1 OX sugar to potatoes 
and stir until creamy. Continue to add sugar, Va c. at a time, until it forms 
a firm ball of dough. Sprinkle 10X sugar on a flat surface, and roll dough 
out Va inch thick. Spread peanut butter on dough evenly, about i/s inch 
thick. Loosen dough from surface if stuck with a butter knife. Roll dough 
into a rope-type shape. Place on a plate or cookie sheet and refrigerate 
until hard. Cut into Va inch thick slices. 

Shirley A. Baker & Ethel Turney 
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POTATO CANDY 

1 medium white potato 1 lb. 4X sugar 

1 pkg. coconut 1 square unsweetened chocolate 

1 Tbsp. peanut butter 

Boil potato until cooked, mash while warm and add coconut, peanut 
butter and sugar. When well blended press with fork into 8 inch buttered 
square dish. Melt chocolate and cover top. Refrigerate to set, then cut in 
squares. 

Louise Adkins 


ROCKY ROAD CANDY 


1 (6 oz.) pkg. semisweet 
chocolate pieces 
1 oz. square unsweetened 
chocolate 

1 Tbsp. butter 

2 eggs 


1 Va c. confectioner’s sugar 
Vi tsp. salt 

1 tsp. vanilla 

2 c. salted peanuts 

2 c. miniature marshmallows 


Melt chocolate pieces, chocolate and butter in large saucepan over low 
heat, stirring until smooth. Remove from heat. Beat eggs until foamy. Mix 
in sugar, salt and vanilla. Blend in chocolate mixture. Stir in peanuts and 
marshmallows. Drop by teaspoonfuls onto waxed paper. Chill 2 hours or 
until firm. Store in refrigerator. Remove just before serving. About 
4 dozen candies. 


Miss Evelyn Warren 
Similar Recipe: Cathy Clark & Bobbie Ellis 


OLD FASHIONED SPONGE CANDY 

1 c. sugar 1 Tbsp. vinegar 

1 c. dark corn syrup 1 Tbsp. baking soda 

Combine sugar, corn syrup and vinegar. Cook over medium heat 
stirring to 300° on candy thermometer, or until a little of the mixture drop- 
ped in cold water becomes very brittle. Remove from heat. Quickly stir in 
soda Mix well - pour into lightly buttered 9x9x2 inch pan. Do not 
spread as candy will spread itself. Cool. Break into pieces. 

Mrs. Fran Prouse 


- 309 - 


MOLASSES CANDY 
(The Old Fashioned Pull Taffy) 

2 c. molasses V* c. water 

1 c. brown sugar 1 Tbsp. vinegar 

2 Tbsp. butter pinch of baking soda 

Combine all ingredients and cook over medium heat until a little of the 
mixture dropped in cold water becomes brittle. Pour into a buttered dish 
and allow to cool. When cool enough to handle, rub butter on hands and 
pull the candy (small portions at a time) until light in color. Cut in small 
pieces. 

Estelle Nichols 


SALT WATER TAFFY 

2 c. granulated sugar 2 Tbsp. butter or margarine 

1 c. light corn syrup Vi tsp. oil of peppermint 

iy 2 tS p. sa it 7 drops green food coloring 

Combine sugar, syrup, salt and 1 Vi c. water in 2 quart saucepan. Cook 
slowly, stirring constantly till sugar dissolves. Cook to hard ball stage 
(260°) without stirring. Remove from heat, stir in remaining ingredients. 
Pour into buttered 15 Vi x 10 Vi x 1 inch pan. Cool until comfortable to 
handle. Butter hands, gather taffy into a ball and pull. When candy is light 
in color and gets hard to pull, cut in fourths; pull each piece in long strand 
about Vi inch thick. With buttered scissors, quickly snip in bite size pieces. 
Wrap each piece in waxed paper. Makes 1 Va pounds. 

Amy Adkins 


CANDY STRAWBERRIES 


2 (3 oz.) pkgs. strawberry Vi tsp. vanilla 

flavored gelatin red sugar crystals 

1 c. ground pecans green food coloring 

1 c. ground coconut almond slivers 

Va c. sweetened condensed milk 


Mix together gelatin, pecans, coconut, condensed milk (not evaporated) 
and vanilla. Shape into strawberries, chill at least 1 hour. Roll berries in 
red sugar crystals. Add food coloring to almonds to tint a delicate green. 
Use for leaves and stems of berries. Store in a cool place. Makes about 48 
strawberries depending on size. 
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Helen V. Bozman 
Similar Recipe: Doris Willoughby 



CHERRY NOUGAT 

Combine 1 c. sugar, Vi c. com syrup and Vi c. water. Stir until sugar is 
dissolved. Boil until 248° is reached. Pour syrup over 3 egg whites, stiffly 
beaten, (slowly) and beat until cool. While beating make duplicate syrup. 
Pour slowly into cool mixture. Beat while adding. When cool, beat in 
1 tsp. vanilla, 1 c. nuts, Vi c. candied cherries. Turn into buttered pan. 
Chill overnight. Cut and wrap in wax paper. 

Mary Hipps 


EASTER EGGS 

Vi lb. butter, melted 2 (1 lb.) boxes 10X sugar 

Vi c. mashed potatoes (hot) 1 tsp. vanilla 

Mix all ingredients together and chill about 1 hour. Shape into eggs. Dip 
eggs into a mixture of 4 or 5 squares semisweet chocolate and 4 Tbsp. 
melted paraffin wax. May add coconut, fruit and nuts. Makes great Easter 
gifts. 

Mrs. Mary Louise Bowden 


NO COOK FONDANT CANDY 

1/3 c. soft butter or margarine 1 tsp. vanilla 

1/3 c. Karo syrup (red label) 3 Vi c. (1 lb.) sifted confectioner s 

Vi tsp. salt sugar 

Blend butter, syrup, salt and vanilla in large mixing bowl. Add sifted 
sugar all at once. Mix first with a spoon and then with hands kneading in 
dry ingredients. Turn out on board and continue kneading until mixture is 
well blended and smooth. Makes about 1 Vi lbs. candy. Store in cool place. 

Form and shape may be varied as desired. Coconut, walnuts, peanut 
butter or candied fruit may be added in most cases use some milk. Dip in 
melted chocolate. 

Mrs. Audrey Smith 


PARTY MINTS 


Va stick margarine or butter 1 l A Tbsp. milk 
1 box 10X sugar (sifted) 7 drops food coloring 

7 drops peppermint oil 

Combine then make in small patties and let dry on waxed paper. Then 
store in airtight container. (Can make into any shape or color.) 

Mickey Bennett & Winnie Higgins 
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PLANTATION 

3 c. firmly packed light 
brown sugar 
Va tsp. cream of tartar 
1/8 tsp. salt 


PRALINES 

1 c. milk 

2 Tbsp. butter or oleo 
1 tsp. vanilla 

214 c. pecan halves 


Combine sugar, tartar, salt and milk. Stir over low heat until sugar 
dissolves. Wipe crystals occasionally from side of pan with wet cheese 
cloth Cook to 236° -238°. Add butter, extract and pecans. Beat until 
creamy - drop from large spoon onto a buttered surface or wax paper. 
Yields: 1 Vi to 2 dozen pralines. 


i a i Cmi/ll 


RAGEDDY ROBINS 


1 c. sugar 
3 Tbsp. cocoa 
Va c. milk 

1 Vi c. oatmeal (uncooked) 


1 Tbsp. butter or margarine 
1 tsp. vanilla 
Vi c. peanut butter 


Combine above ingredients in medium saucepan over medium heat. Stir 
constantly until well mixed. Cover cookie sheet with wax Paper and drop 
mixture by teaspoons and put in refrigerator until chilled, about 


1 Vi hours. 


Debbie Geckle 


DIPPED NUTS & FRUITS 

You can dip nuts one at a time and place two in a cup. It adds vaniety to 
your box of chocolates and they are very tasty. 

You can dip dates, pineapple chunks, cherries anything that pleases 
your taste. The berries and cherries look real nice if the stem is left on. 

3 n.LL:. r/;.v 


GLAZED PECANS 


2 c. pecans 
1 large egg white 


Va c. brown sugar 
1 tsp. vanilla 


Beat egg white until stiff. Add sugar and vanilla and then pecans 
Arrange on cookie sheet. Bake at 250“ for 20 minutes. Cut oven off and let 
stay a few minutes. Delicious for parties or snacks. 

Mrs. Bernice Shrieves 
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PEANUTS 


For aroma and flavor, nothing is more tempting than roasted peanuts 
fresh from the oven. To roast peanuts, spread unshelled nuts in a shallow 
pan; bake at 350° for about 30 minutes or until you can rub the red skins 
off with fingers. 

Clara Wheedleton 


ROASTED NUTS 

Shell nuts, pecans, walnuts, peanuts, filberts, almonds, brazil nuts, etc. 
Put on cookie sheet. Pour melted butter over these. Sprinkle with salt. 
Roast in 350° oven for 15 to 20 minutes. Keep stirring while roasting. 

Clara Wheedleton 


SPICED MIXED NUTS 


1 slightly beaten egg white 
1 tsp. water 

1 (8 oz.) jar dry roasted 
peanuts (1 Vs cups) 

Vi c. unblanched whole almonds 


Vi c. walnut halves 
V* c. sugar 

1 Tbsp. pumpkin pie spice 
V* tsp. salt 


Combine egg white and water. Add nuts, toss to coat. Combine sugar, 
pumpkin pie spice and salt. Add to nuts, toss till all are well coated. Place 
in single layer on slightly greased baking sheet. Bake in 300° oven for 20 to 
25 minutes. Remove and cool on waxed paper. Break up large clusters. 
Makes AVi cups. 

Mary Ellen Hastings 


SPICY WALNUTS 

Combine 1 c. sugar, 1 tsp. seasoned salt, 1 tsp. cinnamon, 
Vi tsp. nutmeg and Vi tsp. cloves in saucepan. Add Vi c. water and stir 
thoroughly. 

Bring to a boil. Cook to 236° (soft ball stage). Remove from heat. Add 
2 c. walnut halves. Stir until nuts are well coated. Turn out on wax paper 
and separate. Cool and store tightly in covered container. (Substitute 
pecans or toasted whole almonds.) 

Mrs. Mary Louise Bowden 
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NOTES: 




Select the best man you can find and brush him carefully to rid him 
of any indifference. Be careful not to beat him as you would an egg or 
creme, for beating will make him tough and apt to froth at the mouth. 
Lift him gently into, the home-preserving kettle and' tie him with strong 
cords of affection which are not easily' broken. Do not sear hini with 
sarcasm, for that causes sputtering which may ultimately result in 
spontaneous combustion. Scramble when difficulties. arise. Do not soak 
him in liquor, mushy and spongy 

with your friends. It is best to let him simmer tenderly at will, to blend 
tactfully with dressing and seasoning. Stuff him one hour before taking 
him out or, before .asking a favofof him. A little caress will often add to his 
tenderness. Flavor him with oil Of happiness, an ounce of understanding 
and a bushel of fun and ‘laughter. , Should he seem weak or troubled with 
feminine infatuations, smother him in onions and treble your. charm. Do 
not spoil him by overindulgence, but Serve him daily on a platter of 
strength and courage, garnished with clean shirts and collars. 

A nonymous 



BREAKFAST 


1 c. warm non-fat milk 

2 eggs (may use one 
depending on meal plan) 

1 tsp. vanilla 
l l /2 tsp. cinnamon 


EGGNOG 

1 Vi tsp. nutmeg 
1 tsp. “Sprinkle Sweet’’ 
brown sugar 
V 2 banana 


A J ^ hl e „ warn ! ing l milk ’ combine al1 the other ingredients in a blender 
Add milk and whip in the blender for one minute. Serve with toast 
Yield: 1 serving. Exchanges: 1 serving equals 1 milk, 1 fruit and 2 meat (1 
meat if one egg is used) Calories: 302 calories if 2 eggs are used- 220 
calories if made with one egg. 

This is a quick and easy morning breakfast. 


Eleanor Wiggins 


EGG BEATERS 


Vi c. Egg Beaters 
1 Vi tsp. dry mustard 

1 tsp. sugar 

2 Tbsp. lemon juice 


MAYONNAISE 

2 Tbsp. white vinegar 

2 c. corn oil 

dash ground red pepper 


Combine Egg Beaters, mustard, sugar, lemon juice, vinegar, red pepper 
and*/: c. corn oil in blender container. Blend on medium high speed just 
until mixed. Without turning off blender, pour in remaining IVi c. corn 
oil in a slow steady stream. If necessary, use rubber spatula to keep 
mixture flowing to the blades. Makes 2Vi cups. P 


Mary Turman 


CABBAGE CASSEROLE 

ground beef (equivalent to 1 beef bouillon cube 
9 oz. cooked) 1 small onion 

3 c. shredded cabbage salt & pepper 

1 can cream of mushroom soup 


B rown beef with chopped onion; salt and pepper to taste. Place over 
shredded cabbage in casserole dish. Dissolve bouillon cube in 1 c boiling 
water; stir in undiluted mushroom soup. Pour mixture over beef and 
cabbage. Cover and bake at 350» for 1 hour. Yield: 3 servings. Exchanges- 
1 serving equals 3 meat, >A vegetable, ‘A bread and 2 fat 


Eleanor Wiggins 
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DIETER’S SPINACH LASAGNE 


1 lb. ground beef or veal 

Va c. minced onion 

1 (8 oz.) can tomato sauce 

1 tsp. basil 

1 tsp. parsley 

Va tsp. oregano 

4 oz. mozzarella cheese 


dash garlic salt 
dash pepper 

1 (4 oz.) can mushrooms, 
drained 

1 (10 oz.) pkg. frozen chopped 
spinach, thawed 
8 oz. cottage cheese 


Saute onion and ground meat until onion is transparent. Add tomato 
sauce, basil, parsley, oregano, garlic salt, pepper and mushrooms. 
Squeeze liquid from thawed spinach and combine with cottage cheese. Cut 
mozzarella cheese in strips. In 7 x 11 inch baking dish arrange in layers 
spinach mixture, meat mixture, then mozzarella cheese. Repeat, ending 
with hard cheese. Bake in 375° oven for 15-20 minutes or until hot and 
bubbly. Recipe serves 4 for dinner. 


Lucy Webster 


FAMILY MEAT LOAF 


1 to \Vi lb. ground beef 

Vi c. nonfat dry milk 

1 tsp. salt 

Va tsp. pepper 

Va tsp. powdered mustard 

Va tsp. celery salt 

Va tsp. garlic salt 


Va tsp. sage 

1 Tbsp. Worcestershire sauce 
1 egg, slightly beaten 
Va c. catsup 
bread crumbs to equal 
2 slices of bread 
1 onion, minced 


Sprinkle meat with dry milk and mix thoroughly. Add other ingredients 
and mix well (mixture will be sticky). Place in lightly greased 9x5x3 inch 
loaf pan. Bake uncovered in 350° oven for 1-1 Vi hours. Yield: 6 servings. 
Exchanges: 3 meat, 1 vegetable. 

This main dish can be prepared ahead of time. It’s good enough for 
guests, and leftovers can be used for sandwiches. 

Eleanor Wiggins 


HOT 

1 lb. lean ground beef 
16 oz. canned kidney beans 
16 oz. canned tomatoes 
1 c. chopped onions 


CHILI 

1 c. chopped celery 
1 tsp. each of salt & pepper 
Vi tsp. garlic powder 
4 tsp. chili powder 


Brown the meat in a large pot. Stir in the onion and celery. Stir in the 
tomatoes (cut up and drained). Add salt, pepper, chili powder and garlic 
powder. Add beans. Cover and simmer for one hour. Yield: 4 servings. 
Exchanges: 2 vegetable, 3 meat, 1 bread and 1 fat. Calories: 350 calories 
per serving. 

This chili is much better than regular chili for diabetics. 


Eleanor Wiggins 
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ZUCCHINI SPAGHETTI CASSEROLE 


1 zucchini 

2 c. tomato juice 
1 onion, chopped 
Vi tsp. oregano 


garlic salt 

salt & pepper to taste 
!4 tsp. Italian seasoning 
5 oz. cooked ground round 


Peel zucchini and slice in thin round circles. In skillet, brown ham- 
burger and drain well. To meat add tomato juice and seasonings. Add 
chopped onion and let simmer 5 minutes. Then add zucchini and cook 
over medium heat until tender. If tomato juice seems to be cooking down, 
add more water. The zucchini should be covered with liquid at all times. 
This makes 2 huge skillets full and is a dead ringer for spaghetti. Equals 
1 beef serving for dinner. 

Delora O’Grady 


CHICKEN “WHATCHAMACALLIT” 


chicken, without skin sliced peppers 

dehydrated onion flakes whole mushrooms 

sliced carrots salt, pepper & paprika to taste 

garlic powder dash of soy sauce 

Add one, two or all of the following as you wish: 


cauliflower 
broccoli 
wax beans 
string beans 


cabbage 
celery 
egg plant 
asparagus 


Arrange everything in a large baking pan with tight cover, or cover with 
foil, but let no steam escape. Add just a little bit of water to cover the 
bottom of the pan. Season all ingredients and add soy sauce. Bake at 375° 
for about 1 3 A hours. The steam seals in the various flavors and therefore it 
is very important to cover tightly. 

The beauty of this is that you can try anything, veal, lamb, beef and any 
kind of vegetables you wish. You can also experiment with herbs such as 
dill or rosemary. But remember, a little goes a long way when steamed. 


Kay Elliott 


DIET CHICKEN 

2 to m lbs. chicken, pepper 

cut into serving pieces Vi c. “legal” catsup 

salt 1 (10 oz.) diet cola 

Salt and pepper chicken. Place in a large skillet. Pour catsup over 
chicken. Add cola to pan. Cook over low heat for 1 hour, or until chicken 
is done. Baste occasionally. Yield: 4 servings. 
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Eleanor Wiggins 


CRAB MEAT SALAD 

1 lb. crab meat 3 Tbsp. mayonnaise 

Vi c. celery, chopped fine 1 hard boiled egg, chopped 

2 Tbsp. lemon juice 1 tsp. salt & dash of pepper 

Mix all ingredients together in medium size bowl. Mix well. Serve on 
lettuce leaf. Keep refrigerated until served. Makes 3 cups. Total grams 7.3, 
high protein and low carbohydrate. 

Elizabeth Grave nor 


BAKED GLAZED HAM 

1 (1 to 3 lb.) canned ham 1 Tbsp. Sweet & Low 

1 can strawberry sugar free brown sugar 

Shasta 4 to 6 whole cloves 

Place ham in a small but deep baking dish. Pour sugar-free Shasta over 
ham. Press cloves into ham, spaced well over the ham. Sprinkle Sweet & 
Low brown sugar over top of ham. Bake at 350° for 20 to 30 minutes 
depending on size of ham. Only trace of carbohydrates in this. 

Elizabeth Gravenor 


HAM SALAD 


2 c. precooked ham, 
finely chopped 
Vi c. celery, chopped 
1 small dill pickle, chopped 
Vi tsp. onion juice 


Vi c. mayonnaise 
Vi tsp. curry powder 
Vi tsp. salt 
1 Tbsp. lemon juice 


Combine chopped ham, celery and dill pickle in medium mixing bowl. 
Mix the remaining ingredients in a small bowl to make the sauce. Pour 
over the first 3 ingredients and mix. Serve over lettuce leaf. Makes 3 cups. 
Total grams: 4.5, high protein and low carbohydrate. 

Elizabeth Gravenor 


SHRIMP CHOWDER 

1 (6 oz.) pkg. cooked shrimp, 4 oz. potatoes, cooked & diced 

peeled 1 c. skim milk 

2 oz. diced celery 2 tsp. butter or margarine 

2 Tbsp. minced onion salt & pepper to taste 

Combine shrimp, celery and onion in a saucepan with enough water to 
cover (1 cup). Simmer over low heat until vegetables are tender. Add 
potatoes, milk and margarine. Heat, season to taste and serve. Yield: 2 
servings. Exchanges: Vi low fat milk, Vi vegetable, Vi bread and 3 meat. 
Calories: 225 calories per serving. 
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Eleanor Wiggins 


BAKED ZUCCHINI CASSEROLE 


4 medium zucchini i/8tsp. garlic salt 

Va c. bread crumbs Va tsp. oregano 

2 Tbsp. parmesan cheese i/8tsp. pepper 

Vi tsp. salt 4 eggs 

Wash, trim and shred zucchini. Mix zucchini in bowl with all the other 
ingredients except the parmesan cheese and eggs. Spoon the mixture into a 
greased baking dish. Beat the four eggs and pour over zucchini. Mix 
lightly with a fork. Bake at 325° for 35 minutes or until the top is set. Top 
with parmesan cheese. Yield: 4 servings. Exchanges: 1 serving equals 2 
vegetable, 1 meat and Vi fat. Calories: 130 calories per serving. 

Eleanor Wiggins 


BROCCOLI-RICE CASSEROLE 

1 c. cooked chopped broccoli 2 oz. pasteurized process cheese 
Vi c. cooked rice spread such as Cheese Whiz 

Vi c. undiluted cream of chicken salt & pepper to taste 
or cream of mushroom soup 

Cook rice and broccoli separately in lightly salted water. Use as little 
water as possible to conserve vitamins. Mix broccoli, rice, soup and 
Cheese Whiz together. Season to taste. Put mixture into individual 
casseroles. Bake at 350° for 25-30 minutes. Yield: 2 servings. 
Exchanges: 1 vegetable, 1 bread, 1 meat and 1 fat. Calories: 200 calories 
per serving. Eat this casserole with a small salad and a piece of fruit for 
dinner. 


Eleanor Wiggins 


GOLDEN POTATO SALAD 

4 c. boiled potatoes, diced cold Vi tsp. liquid sweetener 

1 large onion, finely chopped (equal to 2 tsp. sugar) 

2 Tbsp. chopped parsley 2 Tbsp. vinegar 

Wa tsp. salt 1 c. chopped celery 

2 Tbsp. skimmed milk dash pepper 

4 Tbsp. yellow prepared mustard crisp salad greens 

In large bowl, put potatoes, onion, parsley, celery, pepper and 
1 tsp. salt. Toss lightly. Combine milk, mustard, sweetener, vinegar and 
Va tsp. salt in a small bowl and beat with a rotary beater until light and 
fluffy. Pour over the potato mixture and stir gently until well mixed. Let 
stand one hour or longer. Arrange salad greens in individual salad dishes 
and arrange Vi c. potato salad on top. Yield: 8 servings. Exchanges: 
1 bread. 


Eleanor Wiggins 
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MOLDED BEET SALAD 


1 (16 oz.) can diced beets 
cold water 

1 envelope unflavored gelatin 
1 c. heated orange juice 
1 tsp. minced onion 


2 Tbsp. vinegar 
1 Tbsp. horseradish 
Vi c. minced celery 
1 (8 oz.) can crushed pineapple, 
undrained 


Drain and measure beet juice. Add enough cold water to make one cup. 
Place all ingredients in blender and process until lightly blended. Pour into 
mold and refrigerate until set. Unmold onto serving plate. Yield: 8 to 10 
servings. 

Eleanor Wiggins 


SPINACH SALAD WITH LEMON JUICE 

1 (10 oz.) bag spinach Vi tsp. salt 

1 (4 oz.) jar sliced pimientos, Va tsp. sugar 

drained dash pepper 

2 Tbsp. lemon juice 

About 15 minutes before serving, into large salad bowl, tear spinach 
into bite-size pieces. Add pimientos; toss to mix well. In small cup, mix 
lemon juice, salt, sugar and pepper. Pour over salad mixture; toss well. 
Makes 6 servings. 20 calories per serving. 

Dorothy Perry 


SQUASH SOUFFLE 

2 c. cooked squash Va tsp. maple flavoring 

(approx. 2 lbs., either summer if desired 
or winter) dash of nutmeg 

Vi tsp. salt 4 eggs 

Va tsp. cinnamon 

Cook squash to make 2 cups of cooked squash. Puree the squash (using 
some of the cooking liquid) to the consistency of a medium white sauce, 
then add the next four ingredients to squash puree. Allow to cool. 

In another bowl, separate the egg yolks and whites. Beat 2 egg yolks 
into squash puree. Beat the 4 egg whites until stiff. Stir 1 Tbsp. of egg 
white into the squash, then carefully fold in the rest of the whites being 
careful not to blend too much. Spoon into ungreased 1-1 Vi qt. size 
straight-sided baking dish. Place dish in a pan containing 1 inch of 
hot water. Bake at 325° for 35-40 minutes until brown and fluffy. Yield: 4 
servings. Exchanges: 1 bread and 1 meat if made with winter squash; 
1 vegetable and 1 meat if made with summer squash. Calories: 135 calories 
per serving if made with winter squash; 97 calories per serving if made 
with summer squash. 
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Eleanor Wiggins 


APPLE CUSTARD PIE 


1 c. unsweetened applesauce 

3 Tbsp. lemon juice 

1 Tbsp. liquid sweetener 
(equal to Vi c. sugar) 

4 eggs, slightly beaten or 

1 oz. frozen egg substitute 


2 Tbsp. melted margarine 
Vi tsp. salt 
Vi tsp. nutmeg 
Vi tsp. cinnamon 
1 unbaked 9 inch pastry shell 


Heat oven to 450 . Combine all the ingredients above, except the pastry 
shell, and blend thoroughly. Pour the mixture into pastry shell. Bake for 
^ mutes ‘ Reduce oven temperature to 325°. Bake at 325° for 
30-40 minutes or until knife inserted 1 inch from the edge of the filling 
comes out clean. Cool the pie. Yield: 6 servings. Exchanges: Vi meat, 
1 bread and 3 fat. Calories: 220 per serving. 


Eleanor Wiggins 


CREAM CINNAMON PUFFS 
(Filled with Mock Bavarian Cream) 

2 large eggs i/ 2 t S p. liquid sweetener 

3 Tbsp. cottage cheese V4 tsp. cinnamon 

Vi tsp. cream of tartar 1 tsp. vanilla 


Separate eggs. Beat whites stiff with cream of tartar. In a small bowl put 
egg yo ks, sweetener, cinnamon and vanilla. Beat with electric beater 
about 1 minute. Fold in the whites, being careful not to break down the 

nvrt*! at 3000 f , 0r -,f° minutes in Teflon muffin pan. Makes 10 or 12 
putts. (Total grams: 1.7) 


Mock Bavarian Cream: 


10 oz. can cream Shasta, 14 tsp. liquid sweetener 

sugar free i/ 2 tsp. vanilla 

2 pkgs. unflavored Knox gelatin 1 pkg. D-Zerta whipped topping 

Bring to boil Vi can Shasta. Soften the gelatin in the other half. Put the 
softened gelatin in the boiling Shasta and stir until dissolved. Set in 
refngerator until thick not jelled. Mix D-Zerta topping, vanilla, sweetener 
/2 t c .j w f e [ and beat until it peaks. Fold in thick gelatin evenly and 
chill until set. Just a small trace of carbohydrates in this. 


Elizabeth Gravenor 
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FRUIT FLOAT 


1 pkg. D-Zerta fruit flavored gelatin 
1 pkg. D-Zerta whipped topping 
Va tsp. liquid sweetener 
Vi tsp. vanilla 


Mix D-Zerta whipped topping as directed on package plus the Vi tsp. 
vanilla and 1 /* tsp. sweetener Beat stiff. Set aside. Add % c. boiling water 
to the fruit gelatin, stir until dissolved. Add 8 to 10 ice cubes and stirunti 
hick Remove any ice that may be left. Stir in by hand the whipped 
lopping until it has a small bubble look. Chill until firm. No 
carbohydrates. Delicious! 


DIET CAKE 


Cream together: 

1 box 4X sugar 
4 eggs 
1 c. Crisco 

Sift: 

3 c. flour 

1 level tsp. baking powder 
Va to Vi tsp. salt 

Add to above: 

1 c. milk 

1 to 2 tsp. vanilla, lemon or almond flavoring 

Bake in tube pan at 350° for 1 hour. Makes a nice big cake. 

Pauline Davis 


DIET CHEESECAKE 


1 envelope Knox gelatin 
Va c. cold skim milk 
Vi c. skim milk, heat to boil 
1 Vi Tbsp. lemon juice 
1 Tbsp. liquid sweetener 
Vi tsp. vanilla 


1 egg, separated 
i/8 tsp. salt 

1 Vi c. cottage cheese 
X A c. sugar 

1/3 c. graham cracker crumbs 
i/8 tsp. cinnamon 


Sprinkle gelatin over cold milk in blender. Add boiling milk. Cover and 
blend 35-60 seconds. Add lemon juice, sweetener, vanilla, egg yolk an 
salt. Cover and blend 1 minute. Add cottage cheese V4 at a time. Blend. 
Pour in dish and put in refrigerator 30 minutes. Stir occasionally. Beat egg 
white until stiff and add sugar and beat Fold into gdatinmixture. P 
crumbs and cinnamon in 8 inch square dish and pour gelatin over. Top 
with more crumbs. Chill. Cut in squares to serve. 
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Irene Collins 


DIET APPLE JELLED SALAD 


2 envelopes Knox gelatin 
Vi c. cold water or 
juice from pineapple 
1 qt. apple juice 


1 Tbsp. low-cal sweetener 
Va c. diced apple 
Va c. grape halves 
1 ( 8‘/2 oz.) can pineapple, drain 


Soften gelatin in water or juice. Heat 2 cups apple juice and add to 
gelatin. Add remaining cold juice and sweetener. Chill until thickens and 
add apples, grapes and pineapple. Chill till set. 

Irene Collins 


DIETER’S STRAWBERRY CHEESECAKE 


Va c. graham cracker crumbs 
1 Tbsp. unsalted butter, melted 
i/s tsp. cinnamon 
i /8 tsp. nutmeg 

1 pt. strawberries, hulled 
3 c. uncreamed cottage cheese 

2 envelopes D-Zerta low calorie 
whipped topping mix 
(4 serving size) 

Combine cracker crumbs, butter and spices; set aside. Line the bottom 
of a 9 inch pan with wax paper. Cut 15 of the strawberries in half; arrange 
around sides of pan, cut sides out. Beat cottage cheese until creamy or 
press through a sieve. Combine gelatin and water in small saucepan; stir 
over low heat until gelatin is dissolved. Add a small amount of hot gelatin 
mixture to egg yolks, mixing well; return to hot mixture in saucepan. Cook 
and stir over low heat for 1 minute; blend in cottage cheese. Fold in beaten 
egg white. Prepare whipped topping mix as directed on package; blend 
into cheese mixture. Pour into pan; sprinkle with crumb mixture, reserv- 
ing 1 Tbsp. for garnish, if desired. Chill until set at least 3 hours. Unmold 
onto serving platter; remove wax paper, and sprinkle with reserved crumb 
mixture. Garnish with remaining strawberries. Makes 5Vi cups filling or 
16 servings. 

Lucy Webster 


1 c. water 

2 egg yolks, slightly beaten 
2 egg whites, stiffly beaten 

1 envelope D-Zerta low calorie 
whipped topping mix 
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LOW CALORIE DIABETIC CAKE 


2 c. water 

2 c. raisins (unsweetened fruit 
cocktail may be used) 

1 c. unsweetened applesauce 

2 eggs 

1 Tbsp. liquid sweetener 
(less sweetener is better) 

3/4 c. cooking oil 


1 tsp. baking soda 

2 c. flour 

1 1/4 tsp. cinnamon 
Vi tsp. nutmeg 
1 tsp. vanilla 
Vi tsp. salt (if not on salt 
free diet) 


toothpick inserted comes out clean. 

r norirlcsnn 


SUGAR-LESS THREE FRUIT PIE 

1 (20 oz.) can crushed pineapple Vi c. raisins 

(in its own juice) 

2 medium apples, peeled and 
sliced thin 


1/4 c. orange juice 
2 Tbsp. tapioca 
pastry for 2 crust pie 


Cotnbin. ,« ingredients, encep, pie =.»>.. «. | “ 

stand at room temperature about 10 minutes. ' Cut seV eral slits 

well. Pour into deep ^ 350= oven for 50-60 minutes or until 

goldenbrowm’ Th°s will make one deep dish pie or two 8 inch pies. 


WEIGHT WATCHERS PINEAPPLE MUFFINS 

1/4 c. corn meal 
Vi c. dry milk 
1 tsp. baking powder 
Mix all ingredients well. Spray muffin tins with Pam. Bake at 350 or 
15 minutes. Makes 6. Bonnie Ra ,hel 


1 pkg. Sweet & Low 
Vi c. crushed pineapple 
1 egg 
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FIBER CONTENT 


ITEM 

AMOUNT 

CALORIES 

TOTAL FIBER 
CONTENT* 

GRAINS: 

White flour 

2 Tbsp. 

58 cal. 

0.4 grams 

Bran flour 

Vi cup 

36 cal. 

8.8 grams 

Whole wheat flour 

2 Tbsp. 

56 cal. 

1 .6 grams 

White bread 

1 slice 

68 cal. 

0.63 grams 

Brown bread 

1 slice 

68 cal. 

1.17 grams 

Whole wheat bread 

1 slice 

68 cal. 

1.95 grams 

CEREALS: 

All Bran cereal 

Vi cup 

68 cal. 

5.6 grams 

Cornflakes 

Va cup 

68 cal. 

1 .98 grams 

Rice Krispies 

Vi cup 

68 cal. 

0.8 grams 

Puffed Wheat 

lVi cups 

68 cal. 

2.7 grams 

Shredded Wheat 

Va biscuit 

68 cal. 

2.2 grams 

LEGUMES: 

Beans, baked, canned 

Va cup 

70 cal. 

7.0 grams 

Peas, frozen, cooked 

Vi cup 

70 cal. 

7.75 grams 

Peas, canned, cooked 

Va cup 

68 cal. 

7.85 grams 

VEGETABLES: 

Broccoli tops, cooked 

Vi cup 

26 cal. 

4.1 grams 

Cabbage, boiled 

Vi cup 

20 cal. 

2.8 grams 

Lettuce, raw 

Vi cup 

14 cal. 

1.5 grams 

Carrots, cooked 

Vi cup 

31 cal. 

3.7 grams 

Potato, baked, with skin 

2 Vi ’’diameter 

70 cal. 

3.5 grams 

Corn, canned 

Vi cup 

70 cal. 

4.7 grams 

Tomato, raw 

1 small 

22 cal. 

1 .4 grams 

FRUITS AND NUTS: 

Apple, raw 

2Vi ’’diameter 

58 cal. 

2.1 grams 

Banana 

Vi small 

40 cal. 

0.9 grams 

Grapefruit, canned 

Vi cup 

40 cal. 

0.4 grams 

Peach, raw 

1 medium 

40 cal. 

2.28 grams 

Pear, raw- 

Vi medium 

61 cal. 

3.3 grams 

Strawberries, raw 

10 large 

40 cal. 

2.1 grams 

Peanut butter 

1 Tbsp. 

82 cal. 

1.1 grams 


•Source: Southgate DAT, Bailey B, Collinson E, et al: A guide to calculating intakes 
of dietary' fiber. Jour. Human Nutrition 30: 303, 1976. 
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NOTES: 








BANANOG 


1 c. milk 1 banana 

1 e 88 2 Tbsp. lemon juice 

Mix all these ingredients with a mixer or put in blender until thick and 
serve in tall glass. 

Debbie Geckle 


PEACHY SHAKE 

For two shakes use: 

2 c. chilled milk 

1 c. chopped, frozen or fresh peaches 

2 large scoops ice cream 

Mix in a blender (or electric mixer) until thick. Pour into 2 tall glasses 
and serve at once. 

Note: Try bananas or strawberries instead of peaches. 

Debbie Geckle 


KAHLUA 

Bring to boil: 

1 qt. water 

9 tsp. instant coffee 

2 c. sugar 

Simmer for three hours. Let mixture cool. Add: 

3 tsp. vanilla 
2Vi c. vodka 

When serving add milk to each serving according to taste for individual, 
add ice. Kahlua does not need to be refrigerated. 

Mrs. Ann Smith 


MAI TAIS 

1 (6 oz.) can frozen orange 1 */ 2 c. rum (light) 
juice concentrate orange slices 

3 c. pineapple juice maraschino cherries 

3 c. lemon juice 

Prepare orange juice according to directions on can, stir in pineapple 
juice, lemon juice and rum. Serve over ice and garnish with orange slices 
and cherries. Yield about 2 quarts. 
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Clara Wheedleton 


FRUIT PUNCH 

4 c. cranberry juice 

1 c. sugar 

2 c. pineapple juice 
Chill ginger ale just before serving. Add 2 oranges in slices floating on 


2 c. orange juice 
\Vi Tbsp. lemon juice 
2 qts. ginger ale 


top. 


Q/t. m n n 


CRANBERRY PUNCH 

2 Vi qts. cold water 4 (1 pt.) bottles cranberry juice 

4 (9 oz.) cans Awake orange 2 qts. ginger ale 
juice 1 3 ar cherries 

Take one jar cherries and put in ice cube tray. Then fill with ginger ale. 

Darlene Willey 


PINK LADY PUNCH 

1 bottle chilled cranberry juice 

1 can chilled pineapple juice 

2 qts. chilled ginger ale 

Serves 25 


FRUIT PUNCH WITH SHERBET 


1 pt. fresh orange juice 

1 pt. canned pineapple juice 

2 c. fresh lime juice 


2 qts. ginger ale 
1 qt. orange sherbet 


Mix juices and pour over ice ring - add sherbet when ready to serve add 
ging« ale Garnish if you like with fresh mint and orange shoes. 

Serves 40-45. 


COMBINATION PUNCH 


1 qt. 
1 qt. 

Mix the 
and serve 


can pineapple juice 1 qt. can apple juice 

can orange juice 2 qts. ginger ale 


lices and let stand an hour to blend flavors. Pour in ginger ale 
/er ice. This is especially good during summer. Serves 50-60. 
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SUGAR FREE PUNCH 


2 large cans pineapple juice 1 large can frozen lemonade 
2 large cans frozen orange juice 2 qts. sugar free ginger ale or 
9 cans water (use can from 2 qts. sugar free Sprite 

frozen juice) 

Can add artificial sweetener if necessary. (Use unsweetened juice.) 

Betty Derickson 

PUNCH FOR A PARTY 

6 medium cans frozen 12 qts. ginger ale 

orange juice 5 lbs. sugar 

6 cans (46 oz.) pineapple juice 16 qts. water 

Mix water and sugar together, boil 5 minutes. Let cool. (Water can be 
boiled a day in advance and put in refrigerator.) Add other ingredients, 
ginger ale last. Will keep for 2 days in tight container. Serves 125 people. 

Beverly Bromley 

WHITE HOUSE PUNCH 

2 qts. lemonade 1 qt. grapefruit juice 

2 qts. orange juice 2 qts. ginger ale 

1 qt. pineapple juice 

Mix together and pour over ice in punch bowl. Just before serving add 
2 qts. ginger ale. (A little sugar could be added if you like.) Makes 
2 gallons. 

Norma Lee Webster 


PUNCH 

8 c. sugar 
8 c. water 

Mix together and boil for 5 minutes. 

8 teabags 

2 qts. water 
Brew like regular tea. 

3 qts. orange juice 

1 qt. pineapple juice 
1 qt. lemon juice 
6 qts. water 

Add everything together. 

When you get ready to use it add 2 qts. of ginger ale at serving time, can 
be kept in the freezer. Yields 3 to 4 gallons. 
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Elizabeth Dona way 


FRUIT PUNCH 


Blend together: 

1 (46 oz.) can pineapple juice 
(unsweetened) 

1 (46 oz.) can orange juice 
(unsweetened) 

1 qt. apple juice 

Blend together: 

2 c. sugar 

small amount of water 
Bring to boil, making a syrup. 


4 c. strong tea (cooled) 
(unsweetened) 

1 qt. grape Kool-Aid 
(unsweetened) 


Add syrup to juices. 


Before serving, add: 

1 qt. ginger ale 

Chill. Makes approximately 1 Vi gallons punch. 


Virginia Pruitt 


KOOL-AID PUNCH 

2 pkg. Kool Aid (lime or orange) 1 large can pineapple juice 
2 c. sugar 1 qt. ginger ale 

2 qts. water 

Dissolve sugar in water. Mix with Kool-Aid, add pineapple juice. Just 
before serving add ginger ale. 

Kathy Griffith 


ROSY POSY PUNCH 

Non-alcoholic punch for weddings and large gatherings. 

3 cans (46 oz.) Hawaiian Punch 1 large pkg. presweetened 
1 can (46 oz.) pineapple juice raspberry Kool-Aid 
3 c. sugar (more if desired) 3 large bottles ginger ale 
i/ 3 can lemon juice concentrate 

Mix Kool-Aid according to package directions, then add all of the 
above except ginger ale. Mix in a very large container, just before serving 
add 3 bottles ginger ale. This receipe may be doubled, tripled or whatever. 
This will serve 25 to 30 people. “Don’t forget’’ add ginger ale just before 
serving. Leftover may be stored in refrigerator and enjoyed later. 

Mrs. Louise Bergeron 
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RUSSIAN TEA (Hot) 

Boil 8 c. water with 3 c. sugar. Add about 12 whole cloves. Put on 
8 more cups of water and when boiling, put in three heaping teaspoons of 
tea and let boil one minute after putting in tea. Take off heat and add 1 pt. 
pineapple juice, 1 pt. orange juice, juice of 6 lemons and combine with the 
boiled sugar and water and let simmer for a few minutes. Do not boil. 
Makes 2 gallons. 

Oberia Browning 


SUMMERTIME ICED TEA 

6 tea bags 1 (6 oz.) can frozen lemonade 

4 c. boiling water concentrate, thawed & undiluted 

1 Vi c. sugar 10 c. water 

1 (6 oz.) can frozen limeade 
concentrate, thawed & undiluted 

Steep tea bags in boiling water about 5 minutes, discard tea bags. Add 
remaining ingredients, serve over ice. Yields 1 gallon. 

Louella H. Spring 


HOMEMADE BOLOGNA 

2Vi lbs. ground chuck 2 Tbsp. Morton’s Tender Quick 

1 tsp. pepper Curing Salt 

1 tsp. dry mustard 
1 Vi cloves garlic or 
Vi tsp. garlic powder 

Mix well with hands and form into a roll. Wrap in aluminum foil and 
refrigerate for 24 hours. Bake 1 hour at 350° in foil. 

Mrs. Dolores Powell 


MOM’S HOMEMADE SCRAPPLE 

2 lbs. pork liver 1 Vi c. corn meal 

1 lb. lean salt pork 1 - Wi tsp. sage 

1 Vi c. flour 

Grind salt pork and cook with liver. Cut liver in small chunks, add 
about 1 Vi to 2 qts. water, cook until good and tender. Drain liquid and 
save. Mash liver, then add liquid. Sift dry ingredients and add to mashed 
meat and liquid, while it’s simmering stir constantly to prevent sticking. 
Pour into a pan and let stand until set. Store in refrigerator. Slice and fry 
until brown. 


Winnie Higgins 
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SAUSAGE CASSEROLE 

1 lb. pork sausage 1 tsp. salt 

6 eggs 1 tsp. dry mustard 

2 c . milk 3 slices white bread 

1 c. grated cheese 

Saute sausage like ground beef, drain. Beat eggs with milk, mustard and 
salt. Layer the bread cubes, sausage and cheese in 9 x 13 pan. Pour egg 
mixture on top. Refrigerate overnight. Bake 45 minutes at 350°. Serves at 

least 8. 

Martha Hancock & Mary Mitchell 


CHEESE & EGG STRATA 

4 e gg S 4 slices buttered bread 

1 1/ 3 c m iik Vi c. cheddar cheese 

salt & pepper to taste 

Remove crusts from 4 slices bread, butter on one side and place in 
bottom of buttered 8 x 10 baking dish. Sprinkle 'A c. cheddar cheese over 
top - more may be added if desired. Beat eggs, add milk, salt and pepper. 
Pour over bread and cheese. Bake 30 minutes at 450°. 

Mrs. Norman Bergeron 


ESTHER’S OYSTER DRESSING 


5-6 slices white bread 
(can use stale) 

1 large box saltine crackers 
1 tsp. poultry seasoning 


1 qt. oysters 
3 stalks celery 
1 large onion 
margarine 


Chop up onions and celery. Cook in saucepan until tender. Use 2 c. 
turkey broth and 2 c. water to cook this in. 

Break bread and crackers into small pieces. Put in large container. Put 
in poultry seasoning and oysters. Put in onions, celery with broth (must be 
boiling). If more broth needed use from turkey broth (boiling). Make a 
firm mixture (not too loose), mix very well. Pour into a greased baking 
nan (use an 8 x 12 sheet cake pan). Garnish top of dressing with butter. 
Cook in a hot oven 425° for 15-20 minutes. Cook until a very golden 
brown. Serve while it is hot. Serves 10-12 persons or more. 

Florence Brittingham 
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FAVORITE POULTRY PAN DRESSING 


1 stalk celery, chopped fine 

2 large onions, chopped fine 
1 stick butter or margarine 

(for frying) 

1-1 Vi loaves bread or 
1-2 bags of bread cubes 


1 tsp. or more poultry seasoning 

1 tsp. or more sage 

2 tsp. or more salt 

dash of pepper, more if desired 
1-1 Vi c. (approx.) of either 
chicken or turkey stock 


Fry onions and celery with the butter or margarine until partially 
cooked. In large mixing bowl combine bread cubes and all seasonings. 
Pour fried celery and onions into bread mixture and mix very well. Add 
stock to mixture. Place mixture into baking pan and bake at 350° for 
approximately one hour. Keep moist at all times through baking. 

Mrs. William L. Harris , Jr. 


MARYLAND FRITTERS 
(Corn, Clam or Oyster) 

V* c. flour 2 eggs, beaten 

Vi tsp. baking powder 1 c. fresh or canned corn, 

Vi tsp. salt drained (clams or oysters) 

i/8 tsp. pepper 

Sift flour, salt, baking powder and pepper together. Stir in corn (clams 
or oysters) and eggs beaten well. Fry in deep Crisco until golden brown 
(drop by teaspoon). 

Beatrice White 


SANDWICH MIX 

1 lb. bologna (chunk) 1 can chopped olives 

1 large onion Vi green pepper, if desired 

1 dill pickle 1 clove garlic, if desired 

2 large pcs. celery 

Grind and mix with dressing to spread. Salt and pepper to taste. 

Katherine Larmore 


- 333 - 


“HOMEMADE” BISQUICK PIZZA 

2 c. Bisquick 1 medium diced onion 

Vi c. water 2 c. pizza cheese 

25 thin slices pepperoni 1 can tomato sauce 

(and any extras you’d like - add seasonings to taste, salt, pepper, 
garlic, etc...) 

Mix Bisauick and water to form dough. Knead a few minutes. Flour 
counter (roll out very thin, for thin crust), roll out 14 inch > ‘ h ' ck f " 
crust. Place in frying pan, pour tomato sauce over dough and then ah 
other ingredients, except cheese last. Cook at 300 for /i hou 
45 minutes. 

Candy White 


Materials: 

toaster 

plate 


GHOST TOAST FOR KIDS 


spoon 

knife 


1) Toast bread. 

2) Spread butter on toast. 

3) Put coconut on plate. 


butter 

bread 


coconut 

napkin 


4) Put toast face down on the plate. 

5) Eat and enjoy. 

6) Clean up. 


You may put extra coconut on it. 


Rebecca Williams 


TANGY MARINADE 


Use to marinate flank steak or 
1 c. pineapple juice 
l /3 c. soy sauce 
1 tsp. ground ginger 


pork chops before grilling. 

1 tsp. sugar 
1 clove garlic, crushed 
X A c. salad oil 


Baste with marinade during cooking. Yields l 2 /a cups. 

Mrs. Wallace Spring 
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HOMEMADE SYRUP 


2 c. white sugar 
Vi c. brown sugar 
1 c. water 

Boil for one minute. Add favorite flavoring to your taste. 

Kathy Griffith 


WEST VIRGINIA HOT DOG SAUCE 


(Served on steamed buns with steamed hot dogs with chopped onions 
and/or slaw.) 

2 lbs. hamburger 2 Tbsp. paprika 

\Vi c. chopped onions, chop fine 4 Tbsp. chili powder 

3 small garlic cloves, chop fine 2 small cans tomato soup 

salt, pepper & hot sauce, 2 c. water 

(your favorite) to taste 


Fry onions, garlic, salt, pepper and hot sauce in large Dutch oven, large 
heavy skillet or heavy-weight pot. When the mixture is brown add ham- 
burger. Cook until well done, stirring and mixing often. Add chili powder 
and paprika. Mix well. Add tomato soup and simmer for 45 minutes, btir 

often to prevent sticking. . , 

The above makes l / 2 gallon of sauce. This may be used right away or 
may be put in containers suitable to your family’s needs and freeze. 

This recipe may be used for spaghetti sauce with the addition of the 

following: 

1 (15 oz.) can tomato sauce 
1 c. water 

Anna Lee Johnson 


SPICED PEARS 


1 qt. vinegar 2 Tbsp. stick cinnamon 

2 lbs. sugar 2 lbs. pears 

2 Tbsp. whole cloves 

Put in separate bags and tie. Put all ingredients in boiler and boil until 
pears are soft. Then take pears out and boil juice until it thickens. Put all 
in jars. 

Ruth Bradley 
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SPICED PEACHES 


Excellent to serve with meat or fowl. 


2 (29 oz.) cans cling peaches 
1 X A c. sugar 
1 c. cider vinegar 


4 cinnamon sticks 
2 tsp. whole cloves 


Drain peaches, reserving syrup. Combine peach syrup, sugar vmeg^ 
cinnamon sticks and cloves in a saucepan, bring mixture to a boi 1 the 
lower heat and simmer 10 minutes. Pour hot syrup over peach haKes le 
cool. Chill thoroughly before serving, store in refrigerator. Yields about 

4 pints. 






HOMEMADE APPLE BUTTER 


16 c. applesauce 

(about 7 lbs. apples) 
3 lbs. brown sugar 


1 c. vinegar or cider 

2 Tbsp. cinnamon 


Cook apples and press thru sieve. Add rest of ingredients. Bake 
3'/ 2 hours at 350°. Stir occasionally. Pour in jars and seal. Makes 5 quarts. 


A I i f'O A rib-ins 


HALF HOUR 

1 (25 oz.) jar unsweetened 
applesauce 
Vi c. sugar 
V* tsp. allspice 

Combine in heavy saucepan 
simmer uncovered 
process at high speed 
2 cups. 


APPLE BUTTER 

i/8 tsp. ginger 
i/8 tsp. ground cloves 
1 Vi tsp. cinnamon 

stir well. Bring to boil, reduce heat and 
often. Let cool. Put in blender, 
smooth. Refrigerate. Yield about 

Dorothy Ferreria 


30 minutes, stirring 
10 seconds until 
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APPLE BUTTER 


4 qts. apples 2 c. dark corn syrup 

2 qts. apple cider 1 tsp. cinnamon 

2 c. sugar 

Boil the cider until reduced to 1 quart. Pare the apples and slice thin. 
Put the apples into the cider and cook slowly, stirring frequently, until it 
begins to thicken. Add syrup, sugar and cinnamon and continue to cook 
until thick enough to spread when cool. Seal in sterilized jars. Makes 
5 to 6 pints. 

Rita Meade 


RED PEPPER JELLY 

1 c. green red peppers 

juice 1 lemon (you can grind lemon if you want to) 
1 c. sugar 

Cook until it thickens. 


Mrs. Margie Anderson 
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Notes: 
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Nancy Leister 






■BE WHAT YOU ARE, GIVE WHAT YOU CAN, AND THE REST 
OF THE TIME MIND YOUR OWN BUSINESS. ' 


‘■IF YOU MUST STRAIN YOUR EYES, DO IT LOOKING ON THE 
BRIGHT SIDE. 








Many people use religion like a bus, they ride it only when it's going 
their way. 

Mrs. Sadie Ben net 






IF YOU DON’T HAVE YOU CAN SUBSTITUTE 

1 c. cake flour 1 c. minus 2 Tbsp. all purpose flour 

1 Tbsp. cornstarch 2 Tbsp. flour or 4 tsp. quick-cook tapioca 

1 whole egg 2 egg yolks (in custard) 

Vi c. butter or margarine Vi c. shortening plus 14 tsp. salt 

1 tsp. dry mustard 1 Tbsp. prepared mustard 

1 c. whole milk. 14 c. evaporated milk plus 14 c. water or 1 c. 

reconstituted non-fat dry milk plus 2 tsp. butter 

1 c. sour milk or buttermilk 1 Tbsp. lemon juice or vinegar plus sweet 

milk to make 1 cup (let stand 5 minutes) 

1 c. catsup or chili sauce 1 c. tomato sauce plus 14 c. sugar and 2 Tbsp. 

vinegar (for use in cooking) 

Charlotte Hill 


STANDARD MEASURES 

40-50 drops = 1 teaspoon 

3 teaspoons = 1 tablespoon 

2 tablespoons = 1 fluid ounce 

4 tablespoons = V4 cup 

5 tablespoons = 14 cup 

16 tablespoons = 1 cup or 8 fluid oz. 

2 cups = 1 pint or 16 fluid oz. 

2 pints = 1 quart or 32 fluid oz. 

4 quarts = 1 gallon or 128 oz. 

8 quarts = 1 peck 

4 pecks = 1 bushel 

2 V 3 cups brown sugar = 1 pound 

2 cups granulated sugar = 1 pound 

Mrs. Elmer Blackson 
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WHEN RECIPE CALLS FOR: 

1 tsp. baking powder 

1 c. bread crumbs 

1 c. butter 

1 oz. sq. chocolate, unsweetened 
1 Tbsp. cornstarch, thickener 
1 c. cream, heavy 

1 c. cream, light 

2 egg yolks 

1 c. all purpose flour 

1 c. flour, cake 

1 tsp. lemon juice 

1 c. whole milk 

1 c. sour milk 

1 c. sour cream, in baking 

1 c. sour cream 

1 c. sugar, in baking bread 

1 c. sugar - main dishes 

1 c. sugar, in baking 

1 c. brown sugar 

1 cake compressed yeast 

Vi c. dry red or white wine 

1 c. molasses, baking 

Va c. maple syrup, in baking .... 

1 c. grated coconut 

2 tsp. tapioca, as thickener 

1 c. yogurt 

1 c. zucchini 


SUBSTITUTE: 

Vs tsp. baking soda plus Vi tsp. cream 
of tartar 

Va c. cracker crumbs 

1 c. margarine or 7/8 c. vegetable oil 

3 Tbsp. cocoa plus 1 Tbsp. margarine 

2 Tbsp. flour 

Va c. milk plus Vs c. butter 
Va c. milk plus 3 Tbsp. butter 
1 whole egg 
1 c. whole wheat flour 
1 c. less 1 Tbsp. all purpose flour 
Vi tsp. vinegar 

Vi c. evaporated milk plus Vi c. water 
1 c. yogurt or buttermilk 

7/8 c. buttermilk or sour milk plus 

3 Tbsp. margarine 

1 c. yogurt 

1 c. honey plus pinch of baking soda 
Va c. honey 

7/8 c. honey plus pinch of baking soda 
1 c. white sugar plus 2 Tbsp. molasses 

1 pkg. or 2 tsp. active dry yeast 

2 Tbsp. sherry, maderia or port 

1 c. sugar, omit baking soda, use 
baking powder 

1 c. sugar, increase liquid in recipe by 

3 Tbsp. 

1 Vs c. flaked coconut 
1 Tbsp. flour 
1 c. buttermilk 
1 c. summer squash 
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EQUIVALENTS: 

almonds in shell, 1 lb. = V* - 1 c. shelled 

apples, 1 lb. = 3 c. pared and sliced 

apricots, dried, 1 lb. = 3 cups 

bananas, 1 lb. = 2 c. mashed 

bananas, 3-4 = 2 c. sliced 

bread, 3-4 slices = 1 c. dry bread crumbs 

butter, 1 sq. = 1 Tbsp. 

celery, 8 branches = 2 3 A c. diced or chopped 

cheese, grated, 1 lb. = 4-5 cups 

chocolate, 1 oz. sq. = 4 Tbsp. grated 

coffee, 1 lb. = 40 cups 

coffee, instant, 2 oz. = 15-20 cups 

cheese cottage, Vi lb. = 1 cup 

crackers, 16 = 1 c. coarse crumbs 

cream cheese, 8 oz. = 1 cup 

cream, whipping, 1 cup = 2 c. whipped cream 

dates, 1 lb. = 2Vi c. pitted 

eggs, 5 large = 1 cup 

egg whites, 8-10 = 1 cup 

egg yolks, 12-14 = 1 cup 

figs, 1 lb. = 2% c. chopped 

garlic, powdered, i/stsp. = 1 small clove, fresh 

ginger, powdered, i/stsp. = 1 Tbsp. fresh 

herbs, dry, Vi - Vi tsp. = 1 Tbsp. fresh 

kidney beans, dry, 1 lb. = 9 cups cooked 

lemon, 1 = 2-3 Tbsp. juice, 2 tsp. rind 

lima or navy beans, dry, 1 lb. = 6 cups cooked 
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EQUIVALENTS (Continued) 


macaroni, uncooked, 1 cup = 2 c. cooked 

meat, beef, veal or lamb, 1 lb. = 3 c. minced 

molasses, 13 oz. = 1 cup 

mushrooms, raw & sliced, Vi lb. = 2Vi cups 

oatmeal, uncooked, 1 lb. = 8 cups cooked 

onion, 1 medium size = Vi c. chopped 

orange, 1 = 6-8 Tbsp. juice, 3 tsp. rind 

peanuts, shelled, 1 lb. = 214 cups 

peas, fresh, 1 lb. = 1 cup shelled 

peas, splited and dried, 1 lb. = 5 cups cooked 

potatoes, raw and unpeeled, 1 lb. = 2 c. cooked, peeled and mashed 

prunes, cooked and drained, 1 lb. = 2 cups 

raisins, seedless, 1 lb. = 2 Vi cups 

rice, uncooked, 1 lb. =6 cups cooked 

spinach, fresh, 1 lb. = 1 Vi cups cooked 

sugar, brown and packed, 1 lb. = 2Vi cups 

sugar, confectioner’s, 1 lb. = 3'/2 cups 

sugar, granulated, 1 lb. = 2 cups 

tea, 1 lb. = 125 cups 

tomatoes, 1 lb. = 3 medium size tgnfatoes 
walnuts, shelled, 1 lb. = IVi cups 

Julia M. Records 
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“USING ONE INGREDIENT FOR ANOTHER” 


1 oz. square of chocolate equals 3-4 Tbsp. cocoa plus Vi Tbsp. fat 
1 c. skim milk equals 4 Tbsp. nonfat dry milk plus 1 c. water 
1 c. cake flour equals 7/8 cup all purpose flour 

1 c. sour milk for baking equals 1 c. sweet milk mixed with one of the 
following: 1 Tbsp. vinegar, 1 Tbsp. lemon juice or 1 3 A tsp. cream of tartar 

Mary Hipps & Kathy Timmons 


FLOUR FOR CAKES 

Put 2 tablespoons cornstarch in a measuring cup. Then fill cup with 
unsifted all purpose flour. Sift together 3 times. One cup of this is equal to 
one cup of sifted cake flour. 


A medium size potato, grated, will hold a meat loaf together as 
satisfactorily as a raw egg. 

Helen Bozman 


Put a layer of marshmallows in the bottom of a pumpkin pie. Then add 
the filling. You will have a nice topping as the marshmallows will come to 
the top. 

Helen Bozman 


HOUSEHOLD HINTS 

Peel onions under water to prevent crying. 

Mildewed clothing can be bleached by soaking in buttermilk. 

Windows may be kept free from ice when polished by rubbing the glass 
with a sponge dipped in alcohol. 

Rub your griddle with salt before you grease it and it will not stick. 

Try the freshness of eggs by putting them in water, those that sink fastest 
are the freshest. If they float they are rotten. 

Barbara W harton 
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P= 

FROM YOUR FREEZER 

Boil and skin sweet potatoes, chill and freeze. Quick way to candy them. 

Peel and boil white potatoes 10 minutes. Chill and freeze. Ready for the 
pot in an emergency. 

Ice cream, Bartlett pears and chocolate or fudge sauce makes a delicious 
dessert. Put ice cream in your prettiest dessert dishes, bank with 2 pear 
halves (one on each side), cover with sauce. Lucious and easy. 

I buy oranges and lemons when they are reasonable. Grate and put in 
small jars. Freeze. Squeeze juice, strain and put in ice cube tray. When 
frozen put in bag and freeze, use in cakes or pies. 

Florence Sauer 


SOME “DID YOU KNOW” COOKING TIPS 

1 egg beaten with 3 Tbsp. lemon juice used as part of liquid in pie dough 
will make pie crust flaky. 

1 Vi heaping tablespoons of packaged bread crumbs sprinkled in bottom 
crust of fruit pies will keep crust dry and flaky. 

Chopped pimiento in a bowl of mashed potatoes is flavorful and colorful. 

The lowly chicken liver rolled in seasoned flour, browned in butter then 
sprinkled with a tablespoon of sherry wine is delicious. 

A double thickness of waxed paper over your pot before putting the lid on 
will keep steam from changing the flavor of stew, pot roast, chicken and 
dumplings, etc. 

When making a chiffon pie, beat egg whites in large meat platter with two 
forks or whip. Makes the filling fluffy instead of spongy. 

When making boiled or mashed potatoes, drain off water and put pan 
back on fire. Shake for a second or two, and have mealy potatoes instead 
of soggy ones. 

Florence Sauer 
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COOKING HINTS 

4 small, 3 medium and 2 large apples generally weigh about one pound. 

2 medium apples equal 1 cup grated apple. 

1 pound of apples equal 3 cups diced apples. 

Allow about 2 pounds of apples for one nine-inch pie. 

1 bushel of apples will make approximately 16-20 quarts of applesauce or 
apple butter. 

When cooking with apples, use very little water, none for pies. 

Add only enough water for applesauce to prevent apples from scorching. 

When making salads, dip apple slices in lemon juice, salt water or ascorbic 
acid mixture to prevent darkening. 

Golden Delicious apples stay whiter longer. 


Mrs. Elmer Blackson 


HOUSEHOLD HINTS 

Bury the yeast cake in salt, and it will keep for sometime. 

To avoid lumps in batter, add a pinch of salt to the flour before it is wet 


A handful of dry laundry detergent scattered in garbage cans after clean- 
ing will help repel flies and other insects. 

To prevent cakes from burning, sprinkle salt in oven under the baking 
pans. 

When bread is baking, a small dish of water in the oven will help keep the 
crust from getting too hard. 


When separating the yolk from the egg whites, break it into a funnel over 
a glass. The whites will pass through and the yolk will remain in funnel. 

Never beat egg whites in an aluminum pan, it is sure to darken them. 

If beef drippings or mutton drippings are beaten to a cream and a few 
drops of lemon juice and a little bicarbonate of soda added, it will serve as 
shortening in making dark cakes. 

When cooking pancakes dip the spoon in milk or water and the batter will 
drop off the spoon easily. 

Before scraping new potatoes, soak them for half an hour in cold water 
which has been salted. Not only do the skins peel off easily, but the hands 
are not stained. 

To bake potatoes quickly, boil them in salted water for ten minutes then 
put them into oven. The boiling water will heat them through more rapidly 
than if they were placed cold into the oven. 


To keep lint from clinging to blue jeans and corduroys, add a half cup of 
vinegar to wash each load. 

To help rid the house of the odor of cooking vegetables, put a little vinegar 
in an open saucepan on the stove. 


A fork should never be stuck into a steak or chop that is being fried or 
grilled because it lets the juice out. 


When frying fish use clarified drippings or 
the butter frys a bad color. 


salad oil. Shortening smells and 
Mrs. Sadie Bennett 
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HELPFUL HINTS TO HOUSEWIVES 

A thin Piece of soft muslin put tight around the rolling pin makes it 
possible to roll ginger snaps, etc. without using so much flour. 

Mustard rubbed on hands will remove onions and fish odors. 

7° k f n ep f- ns ®J een and healthy, water twice weekly with a solution of 
I Tbsp. salts and a quart of water. 

lemon juice. h “ ^ ‘° Wh ‘ P whip quickly by addin ? a few drops of 
Sng" 1 P ‘ e ° r CUStard Wil ' n °‘ become water y ‘f milk is scalded before 

lemon o’rTangf ju“ S ’ disC ° loration can be Panted if dipped in 
sugars added" 0 ' CUrd ' e S ° readUy if 3 tables P° on of Aour mixed with 

Tbsp - ° f vinegar to -p ° f — 

meat^fmo 0 ' £°e« tewhi'e cooking by dr ° PPing 2 UnCraCked E " 8 ' ish wa,nut 

^ a ; dy -f king is eas i er ij 3 or 4 marbles are dropped into bottom of the 
Tb s kee P s eandy from burning and does most of the stirring as 
boiling keeps the marbles in motion. 8 

^tr r m brushes J w , hich have become hardened by heating vinegar to 
the boiling point, and let brushes simmer in it for a few minutes 
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INDEX 


APPETIZERS Page 

Cheddar Cheese Balls 1 

Holiday Cheese Ball 1 

Island Cheese Ball or Pineapple 

Cheese Ball 1 

Tangy Cheese Ball 2 

Chicken Wings Steamed With Old 

Bay Seasoning 2 

Corned Beef Ball 2 

Crab Meat Toasties 3 

Crab Meltaways 3 

Open Faced Broiled Crab 

Sandwiches 3 

Winnie’s Crab Balls 4 

Dried Beef Dip 4 

Crab Dip 4 

Baked Crab Dip 5 

Cucumber Dip 5 

Shrimp Dip 5 

Fishballs 6 

Ham Ball 6 

Ham Rolls 6 

Nick’s Liver and Bacon 

“Hors D’Oeuvres” 7 

Cocktail Meatballs 7 

Party Meatballs 7 

Spiced Meatballs 8 

Swedish Meatballs 8 

Nuts & Bolts 9 

Baked Caramel Corn 9 

Popcorn Crunch 9 

Shoo fly Snack 10 

Pretzels 10 

Hot Sausage Balls 10 

PICKLES & RELISHES 

Bread & Butter Pickles 11 

Cucumber Pickle Chips 11 

Dill Pickles (Quick Method) 11 

Favorite Pickle 12 

Frozen Cucumber Slices 12 

Icicle Pickles 12 

“Mamma’s” 14 Day Pickles 13 

Mustard Pickles 13 

Pickled Okra 13 

Pickled Squash 14 

Ripe Tomato Pickle 14 

Zucchini Pickle 14 

Watermelon Rind Preserves 15 

Chili Sauce 15 

Hot Cucumber Relish 15 

Pepper and Apple Relish 16 


Red Pepper Rings 16 

Sweet Pepper Relish 16 

Pepper Relish 17 

Squash Relish 17 

Beet Relish 17 

Tomato Relish 18 

Zucchini Relish 18 

SOUPS 

Chunky Beef-Barley Soup 19 

Homemade Corned Beef Vegetable 

Soup 19 

Mom’s Favorite Vegetable Soup .... 19 

Wash Day Soup 20 

Chicken Vegetable Soup 20 

Clam Chowder 20 

Cream of Crab Soup 21 

Creamy Crab Soup 21 

Eastern Shore Crab Soup 21 

Crab and Asparagus Soup 22 

Snapper Soup 22 

Cheese Potato Soup 22 

SALADS 

Chicken-Almond Salad 23 

Pineapple Chicken Salad 23 

Macaroni T wist Salad 23 

Bell Ringer Salad 24 

Crunchy Egg Salad 24 

Hillbilly Salad 25 

Pea Salad 25 

Macaroni Salad 25 

Tangier Macaroni Salad 26 

Macaroni Salad 26 

Vermicelli Salad 26 

Rose’s Summer Coleslaw 27 

Cabbage Souffle Salad 27 

Coin Carrot Salad 27 

Mexacali Salad 28 

Potato Salad 28 

German Potato Salad 28 

Baked Bean Salad 29 

3 Bean Salad 29 

Chinese Salad 29 

Spinach Salad 30 

Layered Salad Delux 30 

Spinach Salad 30 

Pretzel Salad 31 

Layered Jello Salad 31 

Red Jello Cheese Mold 31 

Orange Jello Salad 32 
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Cranberry Salad 32 

Cranberry Nut Salad 32 

Walnut Jewel Salad 32 

Christmas Cranberry Salad 33 

Cranberry Salad 33 

Cranberry Jello Mold 33 

Layered Fresh Fruit Salad 34 

Six Cup Salad 34 

Summer Salad 34 

Fruit Salad 35 

Sunshine Salad 35 

Easy Salad 35 

Mexican Salad 35 

Frosted Fruit Salad 36 

Orange Salad 36 

Pineapple Salad 37 

Cake Pan Mold Salad 37 

My Cottage Cheese & Pineapple 

Salad 37 

Orange Pineapple Salad 38 

Sawdust Salad 38 

Pineapple & Dream Whip Salad .... 38 

Jello Salad 39 

Orange & Pineapple Salad 39 

Frozen Salad 39 

Lime Jello Salad 40 

Layered Gelatin Salad 40 

Pineapple Salad 40 

Blueberry Salad 41 

Sweetheart Salad 41 

Watergate Salad 42 

Pistachio Salad 42 

Grape Salad 42 

Yum Yum Salad 43 

Boiled Salad Dressing 43 

Salad Dressing 43 

Cole Slaw Dressing 44 

Cooked Salad Dressing 44 

Mustard Ring 44 

VEGETABLES 

Asparagus Casserole 45 

Fried Baked Beans 45 

Homemade Beans 45 

Quick Baked Beans 45 

Barbecue Beans 46 

Butter Bean Special 46 

String Bean Casserole 46 

Green Bean Supreme 47 

String Bean Special 47 

Harvard Beets 47 

Broccoli Casserole 47 


Broccoli Casserole 48 

Rice & Broccoli Casserole 48 

Broccoli-Cheese Pie 49 

Tasty Broccoli 49 

Cabbage Casserole 50 

Fried Cabbage 50 

Savory Red Cabbage 50 

Creamed Carrots 50 

Glazed Carrots with Herbs 51 

Cauliflower Cheese 51 

Deep Fried Cauliflower 51 

Baked Corn 52 

Corn Fritters 52 

Corn Pudding 52 

Baked Corn Pudding 52 

Corn Fritters 53 

Corn Pudding 53 

Corn Pudding 54 

Corn Custard 54 

Creamy Corn Pudding 54 

Corn Pudding 55 

Corn Fritters 56 

Corn Pudding 56 

Eggplant 56 

Eggplant Parmigiana 56 

Eggplant Supreme 57 

Italian Eggplant 57 

Collard Greens with Salt Pork 57 

Greens 58 

Spinach Loaf 58 

Macaroni & Cheese 58 

Mushroom-Bacon Pie 59 

Fat Rascals 59 

Baked Potatoes Stuffed with 

Crabmeat 59 

Deluxe Potatoes 60 

No Peel Potato Casserole 60 

Fried Squash 60 

Squash with Cheese Sauce 60 

Gene’s Squash Surprise 61 

Squash Fritters . . 61 

White Squash Casserole 61 

Squash Casserole 62 

Squash Balls 62 

Squash Casserole 62 

Yellow Squash Fritters 63 

Stuffed Squash 63 

Baked Squash Casserole 63 

Scalloped Succotash 64 

Orange Glazed Sweet Potatoes 64 

Sweet Potato Balls 64 

Easy Sweet Sweet Potatoes 64 


- 350 - 


Sweet Potato Dish 65 

Sweet Potato Puff . 65 

Yam Pineapple Casserole 65 

Glazed Sweet Potatoes 66 

Sweet Potato Croquettes ’ ’ *66 

Sweet Potato Casserole 66 

Sweet Potato Casserole 67 

Baked Stuffed Tomatoes 67 

Baked Stuffed Tomatoes with 

Corn 67 

Eastern Shore Baked Tomatoes ... .68 

Baked Tomato Pudding . 68 

Baked Tomatoes ’ ’ 6 8 

Caramel Tomatoes . . 69 

Mom’s Stewed Tomatoes 69 

Marinated Cherry Tomatoes 69 

Tomatoes Country Style 70 

Fried Green Tomatoes 70 

Vegetarian Tomato Choplets ’’’’’’ 70 

Cheesy Stuffed Turnips 71 

Watergate Stew . ... .71 

Garden Vegetable Quiche 71 

Vegetable Quiche 72 

Marinated Zucchini .72 

Poor Man Crab Cakes 72 

Cauliflower with Shrimp Sauce .... 72 

MAIN DISHES 

Easy Meat Casserole .... 73 

Spaghetti Sauce ' ' ' ” 73 

Baked Beef Stew . 73 

Baked Worcestered Pot Roast . . 74 

Beef Barbecue . 74 

Beef Burgundy 75 

Beef Cubes in Wine 75 

Beef & Mushrooms Over Rice 75 

Beef Roast (Rolled) . 76 

Beef Stroganoff 76 

Busy Day Beef 76 

No Peek Stew 76 

Oven Swiss Steak 77 

Roast Beef 77 

Round Steak with Rice 77 

Savory Pepper Steak (Crock Pot) .[‘.78 

Slow Cooker Chili 7g 

Stay-A-Bed Stew ..........78 

Corned Beef Burgers 79 

Corned Beef & Cabbage Casserole 79 

Corned Beef Casserole '79 

Corned Beef Casserole 80 

Corned Beef Gravy 80 

Very Easy Corned Beef Patties ' ’ ’ 80 


Barbecued Beef 80 

Burger & Beans Casserole 81 

Camp Out Bean Pot ' ‘gl 

Beef-A-Roni 81 

Beef Corn & Tomatoes 82 

Busy Day Special ’ g2 

Cabbage Casserole 82 

Cabbage Rolls & Stuffed Peppers ! ’ 83 
Caspian Beef and Noodle 

Casserole 83 

Cheeseburger Pie ’ 84 

Impossible Cheeseburger Pie 84 

Alamo Chili 84 

Chili Con Carne 85 

Good OF Hot Chili 85 

Quick Chili ... 86 

Quickie Chili . 86 

Sparky’s Homemade Chili 87 

Crock Pot Speciality 87 

Dinner In A Pinch 87 

Fry Pan Mac-Cheddar Mix . . . . * . 87 

Goulash 88 

Hamburg Goulash . 88 

Hamburg Casserole 88 

Homemade Lasagne 89 

Lasagne .89 

Skillet Lasagne 89 

Meatballs ' ^ 90 

Meatball Stew 90 

Sauce Pot Meatballs 90 

Saucy Meatballs 91 

Swedish Meatballs 91 

Sweet & Sour Meatballs ........ * .92 

Apple Meat Loaf 92 

Dutch Meat Loaf 92 

Family Meat Loaf ’ 93 

15 Minute Meat Loaf . 93 

Meat Loaf ' ' '93 

Meat Loaf 94 

Meat Loaf Roll 94 

Meat Loaf 95 

Simple Meat Loaf ‘ ‘95 

Savory Meat Loaf . 95 

Tasty Meat Loaf ’ ‘96 

Wheaties Meat Loaf/Vegetable 

Soup “ 96 

Mexicans 96 

Oven Porcupines 97 

Patties 

Pizza Burgers 97 

Puff and Stuff Biscuits 98 

Shepherd’s Pie ' ' 98 
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Sloppy Joe’s 98 

Homemade Sloppy Joes 99 

Smothered Hamburger Steaks 99 

Spaghetti Sauce with Meatballs ... .99 

Stuffed Peppers 99 

TomalePie 100 

Wilmec’s Hamburg Casserole 100 

Baked Chicken In Corn Flake 

Crumbs 100 

Baked Chicken Nuggets 100 

Bread Stuffing with Chicken 101 

Cheesy-Baked Chicken 101 

Chicken and Baked Crust 

(Dumplings) 101 

Chicken In A Biscuit 102 

Chicken Croquettes 102 

Chicken “Divine” 102 

Chicken Fricassee 103 

Chicken Pot Pie 103 

Chicken & Rice Bake 103 

Chicken and Rice Casserole 104 

Chicken and Slick Dumplings 104 

Chicken Special 104 

Country Style Chicken Stew 105 

Chicken Waikiki Beach 105 

Country “94” Chicken 105 

Sesame Drumsticks 106 

Easy Grilled Chicken 106 

Glorified Chicken 106 

Hot Chicken Salad Casserole 107 

Hungarian Chicken and Spoon 

Noodles 107 

Krispy Oven Fried Chicken 107 

My Favorite Chicken Recipe 108 

Mushroom Chicken . 108 

No Peek Chicken 108 

Oven Fried Chicken 108 

“Party Time” Chicken Wings .... 109 

Potato Winks 109 

Ruth D.’s Easy Barbecued 

Chicken 109 

Sweet and Sour Chicken 110 

Tepa’s Chicken Casserole 110 

Trucker’s Tasty Chicken 110 

Cornbread Dressing and Cornish 

Hen Ill 

Smothered Chicken Gizzards Ill 

Ham Croquettes Ill 

Ham Croquettes 112 

Ham l oaf 112 

Orange Glazed Ham 112 


Potato Loaf 113 

Spam-Broccoli-Cauliflower 

Casserole 113 

Baked Baked Beans 113 

Barbecue Sauce for Baked Hot 

Dogs 113 

Green Beans and Franks 114 

Skillet Eggplant 114 

Overnight Shish Kebab 114 

Chicken Livers with Mushrooms .115 

Chicken Livers with Rice 115 

Liver and Onions 115 

Chipped Bacon on Toast 116 

Apple Stuffed Pork Chops 116 

Baked Pork Chops 116 

Eastern Shore Pork Chops 116 

Janice’s Baked Pork Chops 117 

Maryland Pork Chops 117 

Pork Chop Casserole 117 

Pork Chops & Gravy 117 

Pork Chops Supreme 118 

Turkey Spaghetti Casserole 118 

Oven-Roasted Drumsticks 118 

Turkey Marengo 118 

Sweet and Sour Turkey 119 

Turkey Casserole 119 

Veal Cordon Bleu 119 

Veal Fillets 119 

Roast Wild Duck 120 

Roasted Wild Goose 120 

Broiled Game Birds (Grouse, 

Partridge, Pheasant & Quail) ... 120 
Roasted Small Game Birds (Grouse, 
(Partridge, Quail, Woodcock, 

Small Wild Ducks) 120 

Guinea Gumbo 121 

Muskrat Stew 121 

C.R.’s Favorite Muskrat 121 

Muskrat 122 

Rabbit Pie 123 

Roasted Raccoon 123 

Roasted Possum and Sweet 

Potatoes 123 

Fricasseed Raccoon 124 

Fried Woodchuck (Ground Hog) . . 124 

Roasted Woodchuck 124 

Deer Steak 124 

SEAFOOD 

Clams Casino 127 

Clam Chowder 127 
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Deviled Clams 127 

Hunter’s Clam Fritters 127 

Clam Whiffle 128 

Crab Burgers 128 

Crab Cakes 128 

Crab Cakes 129 

Maryland’s Finest Crab Cakes .... 129 

Tangier Island Crab Cakes 129 

Crab Chowder 130 

Crab Imperial 130 

Crab Imperial 131 

Imperial Crab 131 

Crab Imperial Casserole 131 

Deluxe Crab Casserole 132 

Crab Meat Casserole 132 

Company Crab Casserole 132 

Crab Meat Rarebit 133 

Crab Salad 133 

Garnished Crab Salad 133 

Macaroni-Crab Meat Salad 134 

Tutti Fruiti Crab Salad 134 

Crab Souffle (Casserole) 134 

Crab Souffle 135 

Crab Meat Stuffed Steak 135 

Crab Superior 135 

Deviled Crabs 136 

Maryland Steamed Crabs 136 

Stewed Hard Crabs 136 

Tangier Island Crab Loaf 137 

Fillet Bluefish with Cheese 137 

Fresh Baked Rockfish 137 

Spring Imperial Rockfish 138 

Tangier Island Style Baked 

Rockfish 138 

Frogs’ Legs Saute 138 

Just Fried Frogs’ Legs 139 

Oyster Bisque 139 

Fried Oyster Fritters 139 

Oyster-Macaroni Casserole 140 

Mama’s Oyster Pie 140 

Oyster Pie with Crust 140 

Oy ster Stew 141 

Scalloped Oysters 141 

Scalloped Oysters 142 

Scalloped Oysters and Scallops .... 142 
Pink Salmon or Bluefish Cakes ...143 

Quick ’n Easy Salmon Patties 143 

Salmon Cakes 143 

Salmon and Macaroni Salad 144 

Salmon Souffle 144 

Seafood Chowder 144 

Seafood Creole 145 


Seafood Grill 145 

Seafood Gumbo 145 

Seafood Slaw 146 

Seafood-Wild Rice Casserole 146 

Shrimp Salad 146 

Snappy Shrimp Marinade 147 

Shrimp Sauce 147 

Shrimp with Wild Rice 147 

Topsy Turvy Tuna Pie 148 

Skillet Tuna Patties 148 

Tuna-Cheese Toasties 148 

Tuna Cheeseburger 149 

Tuna Chip Casserole 149 

Tuna & Macaroni Casserole 149 

Tuna Pie 150 

Tuna Potato Stick Salad 150 

BREADS 

Beaten Biscuits 151 

Cheese Biscuits 151 

Coconut Biscuits 152 

Crusty Hot Biscuits 152 

Golden Biscuits 152 

Mayonnaise Biscuits 153 

Mel Tillis Biscuits 153 

Sweet Potato Biscuits 153 

Truckers’ “Truck Stop’’ Yeast 

Biscuits 154 

Amadama Bread 154 

Banana Bread 154 

Beer Bread 155 

Bread Into Cake 155 

Com Bread 155 

Corn Bread 156 

Mexican Com Bread 157 

Wheat Germ Corn Bread 157 

Date Bread 157 

Dutch Apple Bread 157 

Honey Raisin Oatmeal Bread 158 

Lemon Bread 158 

Monkey Bread 159 

My Own Nut Bread 159 

Old Fashion Pancake Bread 159 

Potato Bread 160 

Easy Pumpkin Nut Bread 160 

Pumpkin Nut Bread 160 

Rye Bread 161 

Spoon Bread 161 

Strawberry Bread 162 

Swedish Nut Bread 162 

Sweet Potato Bread 162 

Zucchini Bread 163 
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Zucchini Gems 163 

Cinnamon Buns 163 

Sticky Cinnamon Buns 164 

Potato Doughnuts 164 

Flat Dumplings 164 

Slick Dumplings 165 

All Bran Muffins 165 

Banana Nut Muffins 165 

Banana Sweet Potato Muffins .... 166 

Blueberry Muffins 166 

Coconut Muffins 166 

Peanut Butter Muffins 167 

Pineapple-Cheese Muffins 167 

Sweet Muffins 167 

Sweet Corn Muffins 167 

Sweet Potato Muffins 168 

Wheat Germ Muffins 168 

Griddle Cakes 168 

Pancakes 169 

Featherweight Pancakes 169 

Rich Cake Waffles 169 

Penny Rolls 169 

Cinnamon Rolls 170 

Crunch Rolls 170 

Gale’s Sour Dough Rolls 171 

Ice Box Yeast Bread 171 

No Knead Yeast Rolls 171 

Orange Rolls 172 

Basic Roll Dough 172 

Rich Dinner Rolls 172 

Raisin Brown Sugar Rolls 173 

Refrigerator Rolls 173 

Potato-Yeast Rolls 173 

Rolls 174 

Rum Rolls 174 

Sweet Potato Yeast Rolls 175 

Sweet Yeast Rolls 175 

Yeast Rolls 176 

Zucchini Nut Bread 176 

Corn Pone 176 

DESSERTS 

Apple Crisp 177 

Apple Cobbler 177 

Golden Delicious Apple Crisp 178 

Banana Split Dessert 178 

Blueberry Cobbler 178 

Blueberry Crunch 179 

Bread Pudding 179 

Old English Bread Pudding 180 

Old Fashioned Bread Pudding .... 180 


Old Fashioned Country Bread 

Pudding 180 

Cherry Dessert 181 

Cherry Rice Snow 181 

Cherry Yum Yum 181 

Trifle 182 

Chocolate Cups 182 

Blender Chocolate Sauce 182 

Flaming Brandied Chocolate 183 

Cream Puffs 183 

Mom’s Baked Custard 183 

Cauliflower Custard 184 

Egg Custard 184 

Tangier Custard 184 

Glazed Fruit 184 

Fruit Ripple Dessert 185 

Dairy Queen Ice Cream 185 

Homemade Ice Cream 185 

Ice Cream Sandwiches 186 

Non-Cook Ice Cream 186 

Pudding Ice Cream 186 

Snow Cream 186 

Lemon Lush 187 

Orange Fritters 187 

Quick Orange Salad or Dessert .... 187 

Crisp Peaches 188 

Deep-Dish Peach Cobbler 188 

Peach Buckle 188 

Peach Cobbler Colonial 189 

Baked Pineapple 189 

No Cook Banana Pudding 190 

Date Pudding 190 

Fruit Cocktail Pudding 190 

Noodle Pudding 191 

Pineapple Pudding 191 

Creamy Rice Pudding 192 

Easy Old Fashioned Rice 

Pudding 192 

Old-Fashioned Rice Pudding 192 

Rice Pudding 193 

Surprise Pudding 193 

Sweet Potato Pudding 193 

North Carolina Sweet Potato 

Bake 194 

Strawberry Cream Squares 194 

Strawberry Marshmallow Mold ... 194 

Strawberry Par fait 195 

Watergate Parfait 195 

Pies: 

Never Fail Pie Crust 197 

Water Whip Pie Crust 197 

Applesauce Custard Pie 197 
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French Apple Cream Pie 198 

Green Chile Apple Pie 198 

Naked Apple Pie 198 

Banana Split Pie 199 

Betty’s Quick Pie 199 

Carrot Pie 199 

Chocolate Mousse Pie 199 

Boston Coconut Cream Pie 200 

Coconut Pie 200 

Impossible Coconut Pie 200 

5-Minute Creamy Coconut Pie . . . .201 

Soft Custard Pie 201 

French Silk Pie 202 

Hawaiian Pie 202 

Ice Cream Pie 202 

Creamy Lemon Meringue Pie 203 

Lemon Sponge Pie 203 

Lemon Meringue Pie 203 

Million Dollar Pie 204 

Mini Fried Pies 204 

Peach Pie 204 

Peanut Butter Pie 204 

Southern Peanut Pie 205 

Pecan Pie 205 

Pecan Chocolate Pie 205 

Impossible Pumpkin Pie 205 

Pumpkin Chiffon Pie 206 

f^■^>kin Pie 206 

Bonemut Squash Pie 206 

Sqpash Pie 207 

r-es t Straw berry Pie 207 

Scwthem Straw berry Pie 208 

Scram berry Pie & Crust 208 

Scram berry Jello Pie 208 

impossible Sweet Potato Pie 209 

Sweet Potato Pie 209 

S»ect Potato Pie with 

. .. ■ -- 209 

; - 7 - Merineue Pie 210 

■ ?.e 210 

Vute Potato Pie 210 

WoopiePies 211 

Cakes: 

Ambrosia Sunshine Cake 213 

Apple Cake 213 

ike 214 

Arp.e Butter Cake 214 

- - - 1 -- e Cake 215 

Arp.e Han. est Cake 215 

Easy .Apple Cake 215 

3 Apple Cake 216 

Sagar-Top Apple Cake 216 


Applesauce Cake 216 

Applesauce Cake 217 

Applesauce Nut Cake 217 

Nanny’s Applesauce Cake 218 

Victorian Applesauce Cake 218 

Good Banana Cake & Icing 219 

Banana Crunch Cake 220 

Banana Fruit Cake 220 

Banana Nut Cake 220 

Love-Light Chiffon Banana 

Cake 221 

Dr. Bird Cake 221 

Lin Bird Cake 221 

Blackberry Cake 222 

Blackberry Jam Cake 222 

Blueberry Cake 222 

Blueberry Cake Roll 223 

Blueberry Applesauce Cake 223 

Blueberry Coffee Cake 224 

Blueberry Crumb Cake 224 

Blueberry Crumble Cake 224 

Surprise Butter Cake 225 

Carrot Cake 225 

Carrot Cake 226 

Carrot Cake 227 

Pineapple-Carrot Cake 227 

Wafer Cream Cheese Surprise .... 227 

Cheesecake 228 

It’s A Snap Cheesecake 229 

Lemonade Cheesecake 229 

Mini Cheesecakes 229 

Swingin’ Cheesecake 230 

Cherry Pudding Cake 230 

George Washington’s Chocolate 

Cherry Cake 231 

Applesauce Chocolate Chip 

Cake 231 

Chocolate Applesauce Cake 231 

Chocolate Zucchini Cake 232 

Chocolate Mayonnaise Cake 232 

Hershey’s Chocolate Cake 232 

Velvety Chocolate Cake 233 

Coconut Cream Cake 233 

Coconut Treasure Cake 234 

Coconut Pound Cake 234 

Coconut Pound Cake 235 

Fresh Coconut Cake 235 

Hot Milk Coconut Cake 

(Blue Ribbon) 236 

Mary Owens Coconut Cake 236 

Chocolate Crunch Coffee Cake . . . 237 
Mexican Coffee Cake 237 
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Overnight Coffee Cake 237 

Raisin Coffee Cake - All-American 

Favorite 23 ** 

Sour Cream Walnut Coffee 

Cake 239 

Pepsi Cola or Coca Cola Cake 239 

Coca Cola Cake Icing 240 

7Up Cake 240 

Cold Oven Cake 240 

Creme De Cocoa Cake 241 

Crisco Cake 241 

Crumb Cake 241 

Black Bottom Cupcakes 242 

Fudge Muffins 242 

Graham Cupcakes 242 

Nutty Toffee Cups 243 

Scott’s Bars 243 

Toffee Topped Fudge Bars 244 

Toffee Topped Harvest Bars 244 

Dump Cake 24 ^ 

Eggnog Cake 24 ^ 

Eggless, Milkless, Butterless 

Cake ^45 

Feed ’em All Cake 246 

Applesauce Fruit Cake 246 

California Fruity Cake 246 

Holiday Fruit Cake 247 

Fruit Cake 247 

Quick Fruit Cake 247 

White Fruit Cake 247 

Fruit Cocktail Cake 248 

Fruit Cocktail Pound Cake 248 

Funnel Cakes 24 *J 

Graham Cracker Cake 249 

Gingerbread 249 

My Best Gingerbread 250 

Gingersnap Cake 250 

Hummingbird Cake 251 

Jewish Cake 2 ^1 

KrazvCake 2 ^ 2 

Stir Crazy Cake 252 

Lemonade Cake 2 “ 

Little Helen’s Deluxe Milk 

Cake 2 ^ 3 

Mississippi Mud Cake 254 

Monkey Cake 2 ^ 4 

North Carolina “Can” Cake 255 

Oatmeal Cake 255 

Hasty Oatmeal Cake 256 

Orange Cake 2 ^ 

Flip-Flop Pineapple Cake 256 

Pineapple Cream Cake 257 


Pineapple Inside Out Cake 257 

Pineapple Pound Cake 257 

Pineapple Royal Cake 258 

Pineapple Upside Down Cake 258 

Plum Cake 2 ^8 

Prune Cake 2 ^ 9 

Poor Man’s Cake 259 

Pork Cake 2 ^ 

Georgia Pound Cake 260 

Jello Pound Cake 260 

Old Fashion Pound Cake 261 

PoundCake 261 

Vanilla-Butternut Pound Cake 261 

Golden Spice Ring Cake 262 

Pumpkin Cake 262 

Pumpkin Apple Ring Cake 263 

Pumpkin Loaf 2 ^ 3 

Pumpkin Spice Cake 263 

Spiced Pumpkin Cake 264 

Red Velvet Cake 264 

Ruby Cake 2 ^ 

Bacardi Rum Cake 265 

Sauerkraut Cake 266 

Shoofly Cake 266 

Snow Ball Cake 266 

Sock It To Me Cake 267 

Hot Sponge Cake 267 

Orange Sponge Cake 267 

Pig Pickin Cake or Spring 

Delight Cake 26^ 

Cake for Eastern Shore 

Strawberries 268 

Strawberry-Banana Streusel 

Cake 269 

Fresh Strawberry Cake 269 

Strawberry Cake 269 

Sweet Potato Cake 270 

Sweet Potato Cake 271 

Sweet Potato Loaf Cake 271 

Tiger Lily Cake 272 

Tomato Soup Cake 272 

Walnut Cake 273 

Watergate Cake or Double 

Pistachio Cake 273 

White Potato Cake 274 

No Cook Frosting 274 

Easy Penuche Icing 274 

Butter Cream Frosting 274 

Cookies: 

Best -Ever Brownies 277 

Chocolate Chip Brownies 277 

Different Brownies 277 
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Rocky Road Brownies 278 

Ambrosia Cookies 278 

Bourbon Balls 278 

Butterball Cookies 279 

Date Ball Cookies 279 

Carrot Drop Cookies 279 

Chewy Noels 280 

Chocolate Balls 280 

Congo Squares 280 

Drechter Kucka (Funnel Cake) . .280 

French Apple Cookies 281 

Frosted Delights 281 

Frosted Ginger Creams 282 

Fruit Cake Cookies 282 

Ice Cream Wafers 283 

Lemon Bars 283 

Lemon Butter Snowbars 283 

Magic Cookie Bars 284 

M&M Cookies 284 

Mincemeat Cookies 284 

Mincemeat Cookies 285 

No Bake Cocoa Cookies 285 

Oats & Chocolate Cookies 285 

Famous Oatmeal Cookies 286 

Oatmeal Cookies 286 

Peanut Butter Cups 286 

Peanut Butter Drops 287 

Glazed Peanut Butter & 

Jam Bars 287 

Peanut Creams 288 

Sandies (Russian Tea Cakes) 288 

Seven Layer Cookies 288 

Snickerdoodles 289 

Sugar Cookies 289 

Sweet Potato Cookies 290 

Tandy Kake 290 

Twinkies 290 

Ukrainian Fruit Bars 291 

Yankee Noodle Dandies (No Bake 

Cookies) 291 

Weiner Waflen “A German 

Cookie” 291 

Butter Balls 292 

Cherry Nut Nuggets 292 

Melt-Aways 292 

Russian Tea Cakes 293 

‘‘Talk Time” Jam Tarts 293 

Candy & Nuts: 

Boozy Bourbon Balls 295 

Date Balls 295 

Malted Milk Balls 295 

Mocha Rum Balls 296 

L 


Honey Balls 296 

Chow Mein Candy 296 

Coconut Balls 296 

Chocolate Coated Bon-Bons 297 

Chocolate Clusters 297 

Easy No Cook Divinity 297 

Divinity 298 

Mints 298 

Chocolate Creams 298 

Chocolate Fudge 299 

Chocolate Nut Fudge 299 

Cocoa Fudge 299 

Country Fudge 300 

Delicious Fudge Candy 300 

Fudge (Long Cook) 300 

One Hundred Dollar Fudge 301 

Banana Fudge 301 

Brown Sugar Fudge 302 

Oatmeal Fudge 302 

Pineapple Fudge 302 

Peanut Butter Fudge 303 

Almond Brittle 303 

Peanut Brittle 304 

Corn Flake Candy 304 

Peanut Butter Coconut Kisses 305 

Peanut Butter Creams 305 

Peanut Butter Crinkles or 

Peanut Blossoms 305 

Peanut Clusters 306 

Peanut Butter Balls 306 

Chocolate Peanut Butter Balls .... 307 

Pinoche 307 

Baked Caramel Corn 307 

Old Fashioned Popcorn Balls 308 

Popcorn Balls 308 

Potato Candy 308 

Potato Candy 309 

Rocky Road Candy 309 

Old Fashioned Sponge Candy 309 

Molasses Candy (The Old 

Fashioned Pull Taffy) 310 

Salt Water Taffy 310 

Candy Strawberries 310 

Cherry Nougat 311 

Easter Eggs 311 

No Cook Fondant Candy 311 

Party Mints 311 

Plantation Pralines 312 

Rageddy Robins 312 

Dipped Nuts & Fruits 312 

Glazed Pecans 312 

Peanuts 313 
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Roasted Nuts 313 

Spiced Mixed Nuts 313 

Spicy Walnuts 313 

DIETETIC & LOW CALORIE: 

Breakfast Eggnog 315 

Egg Beaters Mayonnaise 315 

Cabbage Casserole 315 

Dieter’s Spinach Lasagne 316 

Family Meat Loaf 316 

Hot Chili 316 

Zucchini Spaghetti Casserole 317 

Chicken “Whatchamacallit” 317 

Diet Chicken 317 

Crab Meat Salad 318 

Baked Glazed Ham 318 

Ham Salad 318 

Shrimp Chowder 318 

Baked Zucchini Casserole 319 

Broccoli-Rice Casserole 319 

Golden Potato Salad 319 

Molded Beet Salad 320 

Spinach Salad with Lemon Juice . . 320 

Squash Souffle 320 

Apple Custard Pie 321 

Cream Cinnamon Puffs (Filled 
with Mock Bavarian Cream) ... .321 

Fruit Float 322 

Diet Cake 322 

Diet Cheesecake 322 

Diet Apple Jelled Salad 323 

Dieter’s Strawberry Cheese- 
cake 323 

Low Calorie Diabetic Cake 324 

Sugar-Less Three Fruit Pie 324 

Weight Watchers Pineapple 

Muffins 324 

Fiber Content 325 

MISCELLANEOUS 

Bananog 327 

Peachy Shake 327 

Kahlua 327 

Mai Tais 327 

Fruit Punch 328 

Cranberry Punch 328 

Pink Lady Punch 328 

Fruit Punch with Sherbet 328 

Combination Punch 328 

Sugar Free Punch 329 

Punch For A Party 329 

White House Punch 329 


Punch 329 

Fruit Punch 330 

Kool-Aid Punch 330 

Rosy Posy Punch 330 

Russian Tea (Hot) 331 

Summertime Iced Tea 331 

Homemade Bologna 331 

Mom’s Homemade Scrapple 331 

Sausage Casserole 332 

Cheese & Egg Strata 332 

Esther’s Oyster Dressing 332 

Favorite Poultry Pan Dressing . . . .333 
Maryland Fritters (Corn, Clam 

or Oyster) 333 

Sandwich Mix 333 

“Homemade” Bisquick Pizza . . . .334 

Ghost Toast for Kids 334 

Tangy Marinade 334 

Homemade Syrup 335 

West Virginia Hot Dog Sauce 335 

Spiced Pears 335 

Spiced Peaches 336 

Homemade Apple Butter 336 

Half Hour Apple Butter 336 

Apple Butter 337 

Red Pepper Jelly 337 

HELPFUL HINTS 339-347 
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